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Landing craft of various types 
have played a very important 
part in the present world conflict. 
Their outstanding successes have 
been front-page news. 


BUFFALO Self-Emptying Silent 
Cutters have played an equally 
important part in enabling sau- 
sage makers to effect more output 
in a shorter time. Their fast, 
smooth and cool cutting protects 
protein value, improves the finish- 
ed product and increases yield. 


In addition to their exclusive ma- 
chine design, scientific knife ar- 
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rangement, and sanitary, fool- 
proof emptying device, BUFFALO 
Self-Emptying Silent Cutters have 
a lifetime bowl support construc- 
tion. The worm driving gear, 
bolted to the cast iron bowl, rests 
and turns on three heavy grease 
sealed ball bearing assemblies, 
one on each leg. These assem- 
blies are easily adjustable to pre- 
vent side play and wobble. These 
three adjustable assemblies are 
important factors in high cutting 
efficiency. This anti-friction con- 
struction keeps the bow] turning 
smoothly, always in perfect ad- 


WOULD WE HAVE 
DONE WITHOUT THEM? 


justment for clean, cool cutting. 
The correct clearance between 
knives and bowl is easily main. 
tained for the life of the cutter. If 
the distance between knives and 
bowl is too great, meat will be 
mashed and heated. The protein 
value of the emulsion will be re 
duced and the quality and yield 
will both be affected. 


Other operating and construction 
advantages of the BUFFALO Self. 
Emptying Silent Cutter are ex. 
plained and illustrated in our 
catalog. Write for a free copy. 








BUFFALO Model 70-B Self-Emptying Silent 
. cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 tbs. capacities. 


Cutter .. 














J OHN E. SMITH’S SONS co. 50 Broadway, Buffalo 3, N.Y. 





Sales and Service Offices in Principal Cities 
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- sell many fine meat products, too, at a new peak of freshness 
and flavor just as soon as they can be packaged in puoFrim — for a 
double-barreled reason. * This transparent, air-vapor-proof wrap- 
ping has no equal for keeping moisture where it belongs — inside or 
out! * Best proof of that is the fact puorum has measured up to 
the job of moisture-protecting American warplane engines. * That 
is why none has been available for bringing prime, plump, juicy, 
bright-colored meat loaf, sausage, and other packing-house specialties 
to the American table. %& But alert packers everywhere are planning 
now to PLIOFILM-seal their wares, come peace — to assure the finest 
quality ever known. Chemical Products Division, Pliofilm Sales 
Department, Goodyear, Akron 16, Ohio. 


ALL OUT FOR THE MIGHTY ZTH—BUY MORE WAR BONDS 
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is for Cheese 


kept fresh, moist and tangy 
in PLIOFILM — because it seals 
moisture in! 


kept crisp, crunchy and 
flavorful in pLuoFIM — be- 
cause it seals moisture out! 


A PRODUCT GOODYEAR RESEARCH 


GO D*YEAR 


THE REATEST NAME ~ 


IN RUBBER —_ 


“Phebe 2. 1. Te Goodyear Tire & Rubber Company 
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No. 275-A Air Stuffers 
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. 3 + Sausage Making 


Equipment for volume PRODUCTION 
AND HIGHEST QUALITY PRODUCT | 


The pressure of the present day demand for duction and profits and the highest quality 
sausage has placed a burden on equipment product from your sausage department. Write 
never before known to the meat packing in- us about your plans and requirements. 

dustry. Under this heavy demand Globe equip- 
ment has met the strain of non-stop schedules 
and turned in an excellent performance record. 
Every mechanical unit essential to sausage mak- 
ing is manufactured by Globe and represents in 


design and operation the most advanced knowl- 





edge of packing plant procedure. . Sausage Stuffing Table 





Globe engineers have every resource at their 


CHECK WHAT YOU NEED 
AND ORDER FROM GLOBE 


disposal to assist you in getting maximum pro- 


Air Compressors Ovens 

Sausage Boxes Pans and Tubs 
Branders Pumps 

Brine Tanks Shovels 

Cages Stuffers 

Cooking Cabinets Stuffing Tables 
Cooking Vats "“Speedex”’ 
Cooling Showers Casing Flushers 
Jourdan Cookers Smokestick Trucks 
Cutters Smoke Houses 
Wire Formers Steam Tables 
Grinders Tracking 
Hanging Racks Trucks 


Ice Crushers W ashers 


Roto-Cut Meat Processor | Mixers Wrapping Tables 


THE GLOBE COMPANY 


‘000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
CKING INDUSTRY WITH 









EXPERTLY DESIGNED EQUIPMENT 
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Watch your sausages sell themselves 


in Armour’s Natural Beef Round Casings 


Ring Bologna in Armour’s Natural Beef 
Round Casings has real sales-appeal in a 
dealer’s case. It looks so plump, so well- 
filled, so appetizing, any shopper can tell 
at a glance that here is bologna at its 
flavorful finest. 

Careful grading and inspection for uni- 
form size, shape and texture, freedom from 
impurities, and fine quality, help you attain 


sausages with that same inviting appearance 
time after time. 

Prove to yourself that Armour’s Natural 
Casings are a wise choice for sausage with 
eye-appeal, taste-appeal, sales-appeal. 

Your nearest Armour Branch or Plant 
will give you the utmost assistance in pro- 
viding you with these fine, natural casings 
within the limits of the available supply. 





ARMOUR and Company 
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LESS PORK AND BEEF 
WILL BE EARMARKED 
FOR U. S. PURCHASE 


EDUCTIONS in the set-aside per- 
centages for both beef and pork, 
apparently reflecting the suspension of 
CCC purchases (except lard) for lend- 
lease shipment, were announced by 
WFA this weekend. Beef set-aside re- 
quirements were reduced in Amend- 
ment 24 to WFO 75.2, effective June 3, 
and in a separate schedule of percent- 
ages, issued by the Director of Mar- 
keting Services, effective on the same 
date. 

The pork set-aside requirements were 
changed in Amendment 15 to WFO 75.3, 
also effective on June 3. 

(Washington reports this weekend 
indicate that in line with earlier predic- 
tions in THE NATIONAL PROVISIONER 
the government will cancel all lend- 
lease and foreign relief meat shipments 
during July, August and September. 
This will affect Russia more than any 
other nation since during the second 
quarter of the year Russia received 
300,000,000 lbs. of the lend-lease total 
of 325,000,000 lbs.) 

In addition to changing average set- 
aside percentages both orders provide 
that the Director of Marketing Services 
will determine set-aside percentages ap- 
plicable to each individual federally in- 
spected slaughterer. These set-aside 
percentages (except in the case of lard) 
will be based upon each slaughterer’s 
current slaughter volume in relation to 
his volume during a base period (prob- 
ably the month of June, 1944). The re- 
sult will be that a greater proportion 
of government pork and beef require- 
ments will be drawn from slaughterers 
who are now killing more, with rela- 

(Continued on page 30.) 


JUNE CHANGES INTRADE Adopt New Way of 


POINT VALUES LIMITED 
TO FEW FAT PORK CUTS 


Changes in trade point values for 
meat products, which become effective 
on June 3, are confined to a few fat 
pork cuts and to dressed hog carcasses 
and sides. The only items in Trade 
point Table No. 26 which show changes 
compared with a month earlier are: 





June 4 April 29 

PORK Value Value 
Carcass or Side—hogs and pigs, 

all weights, all sexes 

Head on, leaf in or out........ 6.7 6.1 

Head off, leaf in or out....... 7.1 6.5 

WETS GEBED ccccccccsecccoce 7.6 7.0 
Primal Outs 

Edible hog cutting fats 4.5 

BE ME woes odedeccscanesce 5.0 

Plates, regular Kiev 5.0 

PEROGR, GORE ccrcccccccccccces f 5.0 
Miscellaneous Pork Products 

Flitech or plate square......... 8.0 5.0 

Leaf, plate, back, neck and 

jowl fat, all skinless........ 8.0 5.0 

Ce - GD cc docevdevovesccoee 7.0 5.0 

Ee ee 8.0 7.0 

Short clear backs.............. 8.0 7.5 

ee Oe 7.5 7.3 

Sides, aged. dry cured......... 9.0 8.0 

Sliced regular plates.......... 8.0 5.0 
Trimmings : 

Special lean (85%).........-.. 7.9 7.7 

i";  (_s 7.6 6.6 

Other (not more than 20% fat). 7.8 7.6 
CANNED MEATS 

Tushonka (pork) Type II...... 11.3 None 


The trade point value of lard re- 
mains at 10.0, as set during May. 

Changes in consumer point values for 
June are fewer than those shown on 
the trade table, being confined to in- 
creases on fat backs and clear plates, 
regular plates, plate bacon and aged, 
dry-cured sides. 

Point values of fat cuts were in- 
creased because of the recent raise in 
values of lard and other fats. The 
weekly supply of meats for civilians 
in June will be slightly under May. 





1910-14 
average 

Item 
NE os cece sad penal 6,960 
a ta <<" See eeepnigaaess:. 6,735 
Total food fats and oils.............. 4,804 


consumption only. 





50% MORE FOOD PRODUCED THAN IN WORLD WAR |! 


War Food Administrator Marvin Jones reported to Congress this week 
that the United States has produced 50 per cent more food annually in this 
war than in World War I; that with 10 per cent fewer workers on farms, 
and with total national population up a third, our people have had about 
10 per cent more food per capita during this war than in the 1917-18 
period; that during the present war, twice as much food has gone annually 
to the armed services and for overseas shipment as was used for these non- 
civilian purposes in each year of the last war. 


Administrator Jones gave the following statistics on production of meat 
and fats during the two war periods (all figures in millions of pounds) : 


1935-39 
1917 1918 average 1942 1943 1944 
7,983 8,486 7,962 9,970 9,683 10,732 
7,055 8,349 7,337 10,723 12,349 12,893 
4.311 4,366 6,205 7,313 8,136 7,787 


The WFA figures showed that with per capita food consumption in 1935- 
39 as a base, the index numbers for per capita food consumption in the dif- 
ferent periods were as follows: 1910-14, 97; 1917, 96, 1918, 95; 1942, 107; 
1943, 106 and 1944, 109. The index numbers for 1942-44 reflect civilian 








Computing Ceilings 
for Dressed Hogs 


NEW method of establishing base 

ceiling prices for dressed hogs, 
new definitions for some pork products 
and increased allowances for packing 
canned pork items in nailed solid wood- 
en boxes for war procurement agen- 
cies are among the changes made in 
Amendment 26 to RMPR 148 which 
became effective May 26. 

Slaughterers will now substract $1.40 
per 100 lbs. (30 cents less than the 
present subsidy on live hogs) from the 
quoted Chicago price for live hogs when 
they determine base ceiling prices for 
whole dressed hogs. Until now, these 
base ceilings were determined by sub- 
tracting the full amount of the subsidy 
and then applying the appropriate sea- 
sonal denominator. 

OPA said this action was taken to 
maintain normal relationship between 
slaughterers’ net returns for dressed 
hogs and the whole carcasses broken 
into wholesale pork cuts. Hog slaugh- 
ter payments have been increased 40c 
per cwt., effective April 1, bringing the 
total subsidy to $1.70 per cwt. 

Under former provisions for pricing 
dressed hogs, the full amount of the 
subsidy was subtracted from the quoted 
Chicago live price for the weight and 
grade of hogs being dressed into whole 
earcasses. The appropriate “seasonal 
denominator” was then applied to ar- 
rive at the base ceiling price for the 
whole dressed hogs. 

Subtracting the full amount of the 
increased subsidy would tend to reduce 
the relative return for dressed hogs, 
OPA said, and might encourage 
slaughterers to break a greater number 
of carcasses into wholesale cuts to get 
a greater return. With the present acute 
shortage of pork, any change that 
might reduce the sale of whole dressed 
hogs would have a detrimental effect on 
the distribution of pork products. 

The following examples show how 
slaughterers’ returns for dressed hogs 
would be abnormally affected if the full 
amount of the increased subsidy were 
subtracted from the Chicago quoted 
price. 

(Assume $14.75 per 100 lbs. as the 
Chicago live price for hogs weighing 
189-213 lbs. dressed shipper style, and 
the 1.305 figure is the seasonal de- 
nominator for May.) 

Subtracting the former subsidy of 
$1.30 per 100 lbs. from the $14.75 quoted 
Chicago price leaves $13.45 as the cur- 
rent Chicago live price. The $13.45 live 
price multiplied by the 1.305 seasonal 
denominator results in $17.55 per 100 
lbs. as the slaughterer’s former base 


ceiling price for dressed hogs. 

Subtracting $1.70 (the total increased 
subsidy) from the $14.75 quoted Chi- 
cago price leaves $13.05 as the current 
Chicago live price. Applying the 1.305 
denominator figure results in a base 
ceiling price of $17.03, which would be 
the base price if the full amount of the 
subsidy were subtracted from the 
quoted Chicago price. 

Subtracting $1.40 of the total subsidy 
from the $14.75 quoted Chicago price 
leaves $13.35 as the current Chicago 
live price. Applying the 1.305 denom- 
inator figure results in a base ceiling 
price of $17.42 per cwt. for dressed hogs 
under the revised regulation. 

Although the new method of estab- 
lishing base prices for dressed hogs 
results in a price that is 13c per 100 lbs. 
under the former price, the increased 
subsidy that slaughterers now get will 
bring their total net returns for dressed 
hogs to a higher level, OPA said. 


Contract Boning Authorization 


The amendment authorizes contract 
boning of dressed hogs to be performed 
during the next 90 days for canners 
producing certain indicated types of 
Cvinaya Tushonka to be sold only to 
war procurement agencies; elaborates 
on the Cvinaya Tushonka priced in 
Schedule I (h) to indicate that it refers 
to that product when produced in ac- 
cordance with FSCC specifications, Re- 
vised Schedule 10, Items 1670, 1671, 
1672 or 1673; revises the definitions of 
“regular or skinned ham, shankless,” 
“hocks” and “current Chicago live hog 
price”; changes the product “bacon 
skins” in Schedule I (f) to include all 
skins except “No. 1 skins—strips” and 
“gelatin skins”; adds prices for fat 
back pork in barrels and tierces on sales 
to war procurement agencies; and in- 
creases the additions permitted to be 
charged war procurement agencies for 
nailed solid wood boxes in sales of 
canned pork items. 


The changes providing specifications 
for the Cvinaya Tushonka priced in 
Schedule I (h), and the provisions made 
for custom boning of dressed hogs are 
intended to enable war procurement 
agencies to buy Cvinaya Tushonka made 
according to different specifications. In 
authorizing contract boning the maxi- 
mum price established for such contract 
boning service is $1.25 per cwt. of the 
bone-in weight of the dressed hog. 

The amendment also establishes prices 
for the sale of fat back pork in barrels 
and tierces to war procurement agen- 
cies. Government specifications require 
204 lbs. net delivered weight in barrels 
and 306 lbs. net delivered weight in 
tierces and these weights in turn re- 
quire not less than 190 lbs. and 286 lbs. 
green weight, respectively, in obtaining 
such net delivered weights. On the 
basis of such green weights, allowances 
have been made for an adequate mar- 
gin in excess of all cost of production 
and packing in the indicated containers 
in computing the prices established. 

The amendment also increases the 
additions permitted to be charged war 








FULLY COOKED MEAL IN 15 MINUTES 


Shown above is the final step in preparing a meal under a process developed by the 
W. L. Maxson Corp., New York, N. Y., in which the food is first partially cooked, then 
frozen and stored for future consumption. Where meats and vegetables require different 
periods for full cooking, each item is individually pre-cooked to a point where the process 
will be completed after being placed for 15 minutes in the oven pictured above. All 
food items are assembled on a disposable plate before packaging and freezing. To pre, 
vent drying of the foods during the final cooking, a high-speed fan at the rear of the 
oven is used to distribute hot air evenly over the surfaces of the plates. The armed forces 
are at present taking the entire production of the Maxson plant, according to W. L. 
Maxson, president, who foresees wide civilian uses for the process after the war. 
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procurement agencies for packing 
canned pork items in nailed solid wood 
boxes so that the addition for containers 
with 40 lbs. or less capacity is $1.70; 
more than 40 but less than 70 lIbs., $1.45, 
and 70 lbs. or more, $1.20. 

The amendment also changes the defi- 
nition of “regular or skinned ham, 
shankless” to make it conform to the 
definition for “hocks.” The definition 
for “hocks” is revised to permit two 
types of ham hocks to be sold, without 
effecting any change with reference to 
shoulder hocks. The two types of ham 
hocks are those obtained, respectively, 
from “overseas hams” and from “reg- 
ular or skinned ham, shankless.” Prices 
for all types of hocks are unchanged. 

The amendment also revises the defi- 
nition of “current Chicago live hog 
price” by requiring the subtraction of 
30c less than the current subsidy rate 
instead of the full amount of the sub- 
sidy rate throughout the definition. 


OPA said that the increased subsidy 
which has been promised the industry 
with the understanding that it is to be 
retroactive to April 1, 1945, has given 
rise to the question of “What is the cur- 
rent live hndredweight subsidy rate?”, 
in the interval between April 1, 1945, 
and May 18, 1945, the date on which the 
amount of the increased subsidy offi- 

(Continued on page 26.) 





PACKERS GET LABOR AID 











In an effort to improve the meat sup- 
ply situation in Cleveland,- top hiring 
priorities, including gate-hiring privi- 
leges, have been granted recently by 
WMC to federally inspected plants 
there. The local plant of Swift & Com- 
pany was the first packer to be given 
gate-hiring rates, while top hiring pri- 
orities short of gate hiring were ex 
tended to Earl C. Gibbs, Inc. 

Stuart R. Smith, Cleveland area di- 
rector for the WMC, urged packers with 
manpower problems to make their re 
quirements known to the United States 
Employment Service. “If USES cannot 
satisfy the packers’ needs, then our 
office will give additional help,” he said. 


MEAT FIRMS WIN "A" AWARDS 


The War Food Administration ai 
nounced this week that it is giving food 
and agriculture “A” awards to 
Lindner Packing & Provision Co., Dem 
ver; Double “Q” Sausage Corp., Chi 
cago; Seymour Packing Co., Topekaj 
Swift & Company at Kansas City, and 
six units of the Omaha Cold Storage O& 
in Nebraska and South Dakota. 
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OST packers agree that paunch 
M manure is a “pain-in-the-neck” 

no matter how you handle it. 
The material has no value, it costs 
money to get it out of the plant and if 
it is not handled properly it may impede 
grease recovery, clog sewers, put a 
heavy load on the sewage disposal plant 
and/or provide a good environment for 
insect pests. 

The problem might be considered to 
be two-fold: 

1: To handle, partially de-water, ac- 
cumulate and dispose of the grosser sol- 
ids in the most sanitary and economical 
manner possible. 


2: To eliminate from the plant waste 
water, before it reaches the catch basins 
or sewage disposal unit, as much as pos- 
sible of the finer manure solids along 
with similar material from the killing 
floor, gut washing, etc. 


Number one has probably been solved 
with fair success by a number of firms, 
but many packers, for one reason or 
another, pay little attention to the sec- 
ond phase of the problem. In some cases 
they may be forced to do so in the fu- 
ture as municipal and other authorities 
give more attention to the presence of 
solids in their sewage. The second prob- 
lem may be considered to be part of the 
larger one of segregating and handling 
all killing department sewage in such a 
manner as to insure maximum elimina- 
tion of solids as well as maximum re- 
covery of fat which is of as high a qual- 
ity as possible. 

The catch basin is sometimes by- 
passed in handling killing floor sewage 
because satisfactory grease recovery is 
difficult when the waste contains a high 
percentage of manure, undigested food, 
etc. This means that the fat in this 
sewage is lost. 

Speaking of the recovery of raw fat 
waste from slaughtering operations in 
an article on packinghouse grease re- 
covery which appeared in THE NATIONAL 
PROVISIONER of April 24, 1943, page 10, 
E. N. Mortenson said: 


“Running such waste through an or- 

dinary catch basin only ruins all possi- 
bility of grease recovery, as the manure 
that settles out soon sours, gases and 
rises to the surface to contaminate and 
dilute the skimmings to such an extent 
that they are not worth rendering. 
However, an appreciable quantity of 
grease in this waste can be recovered 
by use of a self-cleaning catch basin. 
... If loss of grease is not prevented 
at this point, no plant manager can 
assume that the loss of recoverable 
grease is below 0.5 lb. per 1,000 lbs. live 
weight... , 

“The difficulty in handling these 
wastes is their large content of settle- 
able solids, which most catch basins 
were never designed to handle. From 
an engineering standpoint, most catch 
basins do nct provide any means of dis- 
posing of or handling settleable solids.” 
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How PAUNCH CONTENTS ARE HANDLED 








SCREEN FOR PAUNCH MATERIAL (Green Bay Foundry and Machine Works Photo) 


While, as indicated above, a self- 
cleaning catch basin may be employed 
in handling killing department sewage, 
it would seem to be desirable to remove 
some of these solids before they reach 
the catch basin and, in the case of 
paunch table waste, to segregate it and 
remove all possible solids before and if 
the liquid portion is intermixed with 
other killing floor sewage carrying fatty 
material. Moreover, where plant waste 
is to be treated in the packer’s own 
sewage disposal unit, and particularly 
in one of the biological filtration type, 
elimination of settleable solids is essen- 
tial for efficient operation. 


The best way of treating paunch ta- 
ble waste would appear to be to put it 
through a rotary screen to separate its 
gross solids and some of the finer solids 
from some of the water in it. 


A number of packers are employing 


a rotary screen (see illustration on 
this page) for this purpose with satis- 
factory results. The mesh of this screen 
is usually between 20 and 30. A 20- 
mesh screen is said to give less trouble 
with clogging and will remove about 
10 per cent of the suspended material 
in addition to the larger solids. It is 
reported that the 30-mesh screen re- 
moves about 20 per cent of suspended 
solids. 


The screen operates as follows: The 
waste enters the inside of the screen 
cylinder. The water drains through wire 
of various size mesh or through per- 
forated plates. The paunch manure 
rides up on the screen and lift paddles 
to the apex of operation where it drops 
off and is washed off by shower sprays 
which clean the cylinder at all times. 
The solids go into a perforated hopper 


(Continued on page 28.) 
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FIGURE 1: PLAN FOR MANURE STORAGE BIN 








EAT packers have used motion 
pictures to orient new workers 


. in jobs, to teach 

safety, to break down plant 
operations for _ efficiency 
analysis, to demonstrate 
merchandising techniques 
and to carry on nutritional 
education. Now Swift & 
Company is employing a 
movie to picture for its em- 
ployes the history, tradi- 
tion, meaning and progress 
of the firm. 

In “Red Wagon,” an in- 
dustrial motion picture pro- 
duced by Swift primarily 
for showing to its employes 
and their families, the story 
of the firm’s founder—Gus- 
tavus (“Stave”) Franklin 
Swift—his family and the 
company is told in an under- 
standing and dramatic way. 

In contrast to many pres- 
entations of this type, the 
new motion picture is highly 


entertaining as well as informative and 
takes full advantage of the drama, ro- 
mance and humor inherent in the Swift 
story. G. F. Swift, in particular, is 


er 


o 





2 


who figures. in so many of the stories 
of the “old days” in the meat packing 


industry. 


The movie is admirably suited for 


brought to life in a three-dimensional 
way as the same remarkable personality 
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presentation at suggestion parties— 

Swift parties at which recognition is ae. 
corded employes making 
valuable suggestions—sinee 
it shows how the organiza- 
tion developed through the 
thinking and suggestions of 
many men and the applica- 
tion of Stave Swift’s favor- 
ite motto, “Still I am learn 
ing.” 

The film, produced in full 
color with original musical 
score, is of a quality com- 
parable with the usual pro- 
fessional motion picture de 
signed for public entertain- 
ment. It runs for approxi- 
mately one hour and a half. 

“Red Wagon” will he 
shown first to Swift & Com- 
pany employes and _ their 
families in cities throughout 
the country. It is estimated 
that during the next few 
months a Swift family audi- 
ence of perhaps 300,000 per- 

sons will see the picture. Chicago show 
ings to employes and families will rm 
from June 4 through June 28 in the Me 
seum of Science and Industry theater. 
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The film begins with a sequence in 
which a Swift salesman driving a red 
coupe, the modern counterpart of the 
red wagon in which “Stave” Swift de- 
livered meat to his customers on Cape 
Cod, describes the company and its 
widespread present day operations to a 
youthful war veteran who helps him 
change a flat tire. This leads back into 
the story of Stave Swift’s company. 

The early scenes show Stave Swift 
in his New England home in the 1840’s 
and the first transaction in which the 
nine-year old boy sells a dressed chicken 
to a neighbor—but saves the feathers 
as a by-product. At 16, with capital bor- 
rowed from his father, young Swift bar- 
gains shrewdly for a heifer, dresses it 
and sells the meat and hide, making his 
profit on the latter. 

Expanding his operations and acquir- 
ing a wife and family, Stave moves 
from West Sandwich to Barnstable, 
Mass. He learns a never-to-be-forgotten 
lesson during his “red wagon” days of 
selling meat throughout the countryside 
when a heavy catch of mackerel cuts 
the demand for his product until he an- 
nounces that he intends to sell it at any 
fair price. 

Moving ever westward, and leaving 


SCENES FROM THE FILM 


Beginning with a sequence in which a Swift 
salesman tells a war veteran about his com- 
pany, the movie shows: 


1: Stave Swift buying a heifer with bor- 
rowed capital. 

2: Young Swift proving to his father that, 
breaking even on the meat, he can make 
his profit on the hide. 

3: How Stave met lessened demand for his 
Product due to a big catch of mackerel. 

4: Stave selling meat to his future wife. 
5: First workers eat in Stave’s home. 

6: Stave picking up a load of cattle at a 


handy price because he knows how to judge 
their weight. 


7: G. F. Swift encouraging an office boy. 
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behind him in New England enterprises 
which continue under the direction of 
his partners, Stave carries with him al- 
ways the dream: 

If there were only some way to bring 
economically to the populous East the 
abundant meat of the West! 


Settling in Chicago, Swift expands 
his operations. He visits the western 
range country and the rich farming 
lands of the Midwest and sees in these 
areas the answer to the East’s need for 
meat. Proving again and again his inti- 
mate knowledge of his business (in one 
incident he acquires a drove of cattle at 
a good price by demonstrating that he 
can estimate within a few pounds the 
weights of a steer, live and dressed) 
Stave is never satisfied but always 
wants to know more. 

Convinced that “ice boxes on wheels” 
can be used to put western dressed 
fresh meat in good condition on the ta- 
bles of eastern consumers, Stave battles 
railroad opposition until he finds a car- 
rier willing to move his refrigerator 
cars at reasonable rates. The first ship- 
ments of western dressed meat to 
Swift’s eastern branches get a cold re- 
ception. Swift’s determination and be- 
lief in his product win out, however, 


and western dressed meat is accepted 
by eastern consumers in competition 
with locally processed beef. 

Looking far ahead, Stave becomes 
convinced that the firm’s Chicago oper- 
ations are not enough. He advocates the 
acquisition of packing plants in other 
midwestern and southwestern centers 
close to the livestock supply and con- 
vinces the directors of his company that 
such expansion is wise. 

Swift’s firm is not immune to the 
economic shocks of the period. Expan- 
sion requires more and more capital. 
Swift & Company weathers the 1893 
panic because its credit and reputation 
are gilt edged. Amidst the storms of 
panic on the Chicago Board of Trade 
and throughout the business world, 
Stave Swift and his sons determine that 
“Swift & Company cannot fail.” It is at 
this time that Stave decides that faith 
as well as money is a requisite in one 
who advances financial support to the 
firm. 

Ever watchful of small leaks as well 
as large, even though coming to depend 
more and more upon the ideas of his 
employes and his sons, Stave visits Chi- 

(Continued on page 27.) 











“Meat in Two World Wars” 


Is Subject of New Report 


T THE end of the present war, 
A more meat will be available than 
ever before in the history of the 
United States, it is predicted in a newly- 
released 12-page report, “Meat in the 
Two World Wars,” by Edgar G. Hen- 
ning, Foodstuffs Unit, Bureau of For- 
eign and Domestic Commerce, U. S. 
Department of Commerce. 

“The livestock and meat industries 
are anticipating,” the report declares, 
“that the postwar era will be a period 
in which the ‘normal’ per capita con- 
sumption will greatly exceed that of 
the pre-war period, and they are laying 
plans to provide better grades of meat 
to appease that steak-deprived appe- 
tite of the consuming public.” 

The Henning report will be of in- 
terest to members of the industry be- 
cause it traces, in summary fashion, 
parallel developments of the two World 
War periods and points up many essen- 
tial factors bearing upon meat industry 
trends in the years just ahead. The 
basic discussion is divided into three 
parts—general trends, meat conserva- 
tion and factors in particular industries. 
Although the survey does not aim to 
predict trends in the meat and livestock 
industry, it does “attempt to point out 
significant similarities between what 
might be called present and past cycles 
of change as a possible basis for clues 
to coming developments,” according to 
the author. 

Charts incorporated in the report 
graphically show U. S. meat production 
during the calendar years 1910-1945, 
WFA purchases and shipside deliveries, 
proportionate price changes for steers 
and hogs, and civilian per capita con- 
sumption of meats in the U. S., 1900 
to 1945. 


Pre-World War | Exports 


During the 20 years preceding World 
War I, U. S. production of livestock 
remained constant with minor fluctua- 
tions, the report points out, with a 
shift from horses toward meat animals. 
Export of meat and meat products from 
the U. S. during the 5-year period 1910- 
1914 amounted to a yearly average of 
more than 500,000,000 lbs. Of this total, 
approximately 81 per cent was pork 
and pork products, 18 per cent was 
beef and veal, and the remaining 1 per 
cent lamb and mutton. 


During the war period, U. S. exports 
of hog products expanded approxi- 
mately 200 per cent, or the equivalent 
of 10,000,000 hogs. By 1918, most of 
the United Kingdom’s imports of meat 
came from the. United States, rising to 
a high level of 57 per cent in the latter 
year. The export market for meat 
products remained high in 1919, in- 
cluding more than 3 billion lbs. of 
product. 
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“When the smoke of war had cleared 
away from the European continent,” 
continues the report, “it was found, 
however, that livestock had not been 
destroyed to the extent expected. After 
1919, the foreign outlet for U. S. pro- 
duction of chilled and frozen beef was 
virtually cut off and that for pork 
products and lard was curtailed. With 
U. S. numbers of all slaughter animals, 
except sheep, still near the wartime 
peak, potential output of meat was 
vastly in excess of domestic consump- 
tion.” 


The report traces the downward 
movement in the total of all livestock 
which began in 1919 and was pulled 
up sharply following three favorable 
years of corn production (1920-22); the 
price deflation of 1921, which carried 
hog prices down almost to pre-war 
levels, and other essential develop- 
ments, including the general prosperity 
of the livestock industry as a whole 
in 1926. In 1927, hog prices declined 
and foreign demand was reduced in 
some countries as much as 50 per cent. 


“The livestock industry during 1928,” 
states the report, “was in better bal- 
ance than it had been for many years. 
Production had been adjusted more 
nearly in line with consumer demand 
for meat at prices assuring reasonable 
profits to the livestock producers. In 
1922 this adjustment was completed 
first in the sheep industry, which, by 
1928, was enjoying prosperity. A de- 


crease in the number of lambs in the 
Corn Belt offset the increase in the 
West, and the’ prices of pelts im. 
proved. 

“Between 1922 and 1928 the hog in. 
dustry had experienced two periods of 
surplus production and low prices, and 
one period of small surpluses and high 
prices. In 1928, it entered a second 
period of reduced production, and ap 
upward swing of prices was in progress, 

“Cattlemen were recovering from the 
period of depression. The country’s eat. 
tle inventory had gradually worked back 
into line with peacetime requirements, 
Liquidation of the herds which had been 
built up during World War I had gone 
far enough to assure some degree of 
stability for the industry as a whole 
There was a great new marketing de. 
velopment, a specialized system built 
up around the feed lots of the Com 
pet. .% ” 


Trends During the ‘30's 


Continuing its discussion of livestock 
developments, the report traces the 
downward trend of prices in 1930, ad 





verse conditions of 1931 and the com. 
plex economic problems of the 

1930’s, and the efforts of the Agricul 
tural Adjustment Administration ip 
1933 to check production of surpluses 
of seven major products, including 
corn, by paying benefits to farmers who 
voluntarily reduced their acreage. 

In a buying program’ extending 
through September, 1933, the adminis. 
tration purchased 6,188,719 pigs and 
223,247 sows due to farrow. About 
1,833,650 of the pigs were large enough 
to process into meat, while the lighter 
animals yielded fertilizer, tankage and 
inedible grease. Meat from the pigs, 


(Continued on page 32.) 
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ONE OF SEVERAL CHARTS FROM THE DEPT. OF COMMERCE REPORT 
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Under today’s unusual conditions ““DRY-ICE”’ is 
emphatically proving its unusual flexibility in the 


transportation of frozen foods. 


Easily adaptable to long trips and short, it provides 
effective, reliable protection. Moreover, it offers defin- 
ite operating economies in the form of greater pay- 
loads, reduced dead-weight, and resultant savings in 


tire-wear and gasoline consumption. 


Our representatives will be glad to show you how to 
use ‘“‘DRY-ICE”’ most effectively. Call or write our 
nearest office for further details. 


* BUY U. S. WAR BONDS x 
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THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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OPA SPEEDS UP MEAT 
ENFORCEMENT DRIVE 











To ferret out over-ceiling sales by 
meat wholesalers as a part of its new 
enforcement drive, the Office of Price 
Administration is employing two main 
approaches: 

1. All regions are carefully examin- 
ing slaughterers’ reports showing the 
total price they paid for cattle slaugh- 
tered during the period. If this “drove 
cost” is higher than the maximum per- 
mitted by the regulation, members of 
the enforcement staff step in. They first 
enjoin the slaughterer from going over 
the maximum price in future account- 
ing periods (he will be in contempt of 
court if he does). And secondly, they 
investigate his sales of dressed beef to 
see if he has tried to recoup his ex- 
cessive costs by charging over-ceiling 
prices to retailers. In the May 7 to 19 
period, OPA filed 141 injunction suits 
against slaughterers whose “drove cost” 
was found to exceed the maximum. 


2. In a number of cities, OPA is car- 
rying out a special program of working 
back from the retailer who is over- 
charged by the supplier. Large numbers 
of retailers are being called into OPA 
offices on subpoena and questioned 
about the illegal practices—if any—of 
their suppliers. 


Evidence being obtained as a result of 
these interviews, Price Administrator 
Chester Bowles said, includes instances 
of tie-in sales and false invoicing to 
cover side payments, side payments of 
cash, overcharges on custom-slaughter- 
ing, and slaughtering without permits. 


As evidence that an excellent begin- 
ning has been made in the drive to 
break up meat black marketing, Admin- 
istrator Bowles pointed out that a total 
of 745 wholesale meat cases was insti- 
tuted from May 7 to 19, inclusive, com- 
pared with 283 in all of March and 131 
in May, 1944. 

“Now that we have a larger staff of 
meat investigators, and the new en- 
forcement tools made available to us 
under the livestock slaughter and meat 
distribution program, we are able to 
make some real headway against vio- 
lators,” he said. “We’re going after 
meat violations with everything we 


have until the black market has been 
licked.” 


EXPOSITION SLATED FOR ‘46 


The first annual “Products of To- 
morrow” exposition, originally slated 
for early this year and postponed be- 
cause of wartime travel restrictions, 
will probably be assigned an opening 
date between January 1 and March 1, 
1946, by ODT, according to an an- 
nouncement from exposition headquar- 
ters in Chicago where the gathering 
will be held. It is said that 1,000,000 
sq. ft. of floor space will be available 


for consumer and industrial products 
exhibits. 
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HIGH SPEED CUTTING OF ARMY HOGS IS 
ATTAINED AT NEW YORK PACKING PLANT 


UTTING dressed hogs for the United States Army at a rate of 800 

head per day is the ambitious task successfully assumed by the De 
Angelis Packing Co., New York, N. Y. On one Army contract alone the 
concern handles 250,000 lbs. of boneless hams and shoulders a week. In 
addition, loins and bellies are boned for processors who are preparing 
Army bacon. 


Owner of this efficient, modern plant is Anthony De Angelis, better known 
as Tino. He is shown in the top photo in a group which includes (Il. to r.) 





Miss Olga Crescenzi, head bookkeeper; De Angelis; Max Boley, accountant; 
B. Gutfreund, owner, Olympia Transportation Co.; Joseph Martorelli, part- 
ner, M. & D. Hog Cutters; Morris Samel, manager, and Mrs. Esther Samel, 
bookkeeper. 

The size and cleanliness of the De Angelis plant are indicated by the two 
lower photos. The upper view shows a section of the hog cutting room; 
below are shown boning operations. Some 110 butchers are employed in the 


plant, which is being remodeled and increased in capacity to handle 1,000 
head of hogs per day. 
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SENATOR SEES LOG PERIOD 
OF PRICE CONTROL ON FOOD 


Food price controls definitely will out- 
last the war with Japan, Senator Rob- 
ert Wagner, chairman of the Senate 
banking committee predicted this week. 
He said that it probably will be neces- 
sary to retain these curbs until 1950 to 
prevent a repetition of the kind of in- 
flation which followed World War I. 

Senator Wagner’s statement was 
made as the Senate prepared to con- 
sider a bill extending the Emergency 
Price Control Act to June 30, 1946. The 
banking committee approved the meas- 
ure on May 29 after rejecting the Taft 
amendment which would have limited 
the extension to December 31, 1945. 

The committee also rejected by a vote 
of 11 to 8 the Thomas Amendment 
which would guarantee that ceiling 
prices for major products from all spe- 
cies of livestock include adequate mar- 
gins for processing (including adminis- 
trative overhead and selling expenses). 
It is expected that the Thomas Amend- 
ment will be presented 4s an amend- 
ment from the floor and a strong effort 
will be made to have it adopted. 


N.A.S.S. PLANS LOCAL MEETS 


Eight regional meetings will supplant 
the usual spring conference of the Na- 
tional Association of Suggestion Sys- 


tems, it is announced by Herman W. 
Seinwerth, Swift & Company, Chicago, 
president of the group. In two of these 
gatherings, meat packer representatives 
will play a prominent role. 

Ralph Benson, J. P. Squire Co., Bos- 
ton, Mass., has been named to a four- 
man committee in his region, while 
A. W. Egner, Swift & Company, will 
serve in a similar capacity at the Chi- 
cago meeting. Enger will also be heard 
speaking on the question, “Should the 
Suggester Get Entire Award on a 
Modified Suggestion?” 

Regional N.A.S.S. meetings were an- 
nounced as follows: Boston, Hotel Stat- 
ler, June 1; Pittsburgh, Roosevelt ho- 
tel, June 7; Rochester, June 5, site to 
be announced later; Chicago, Drake ho- 
tel, May 24. 


OUTLINES SALES CHIEF'S JOB 


The sales manager must know how to 
select, train and direct salesmen if he 
is to succeed in the competitive days 
ahead, Henry Schumacher, head of the 
Swift & Company merchandising serv- 
ice department, said in an address be- 
fore the Memphis Sales Managers club, 
Memphis, Tenn., recently. 

“We have always said we can raise 
better.men than we can hire,” Schu- 
macher observed. “This is true only if 
we train them properly and help them, 
through direction, to put the training 
into practice.” 


SUBSIDY RECAPTURE 


In passing S 502 authorizing expen- 
ditures for meat subsidies this week, 
the House of Representatives inserted 
an amendment reading as follows: 


“Any slaughterer who has received, or 
may hereafter receive, any subsidy pay- 
ments from Defense Supplies Corpora- 
tion, shall be relieved of obligation to 
repay the amount thereof, in whole or 
in part, unless Defense Supplies Cor- 
poration shall first establish its claim, 
by proof of willful violations charged, 
in a court of competent jurisdiction, by 
a suit to be instituted within six months 
from date of last payment of the 
amount sought to be recaptured.” 


The bill now goes to a House-Senate 
conference committee. 


CCC BUYING HOG CASINGS 
FOR LEND-LEASE SHIPMENT 


Although the Commodity Credit Cor- 
poration recently indicated that it was 
suspending its purchases of meat prod- 
ucts and hog casings, and that deliy- 
eries under contracts would have to be 
completed by June 30, the agency said 
this week that its buying program has 
again been changed with respect to hog 
casings. The CCC will now accept of- 
ferings and delivery of hog casings for 
lend-lease shipment up to August 30. 
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“40 ~add GIVES LONG LIFE 


TO THE SAVINGS, AND INCREASED PRODUCTION 
CAPACITY, OF EVAPORATIVE REFRIGERANT CONDENSING 


@ Only in the NIAGARA Aero CONDENSER will 
you find the“ Duo-Pass” pre-cooling method that pre- 
vents scale formation on the outside of the condens- 
ing coil, eliminating shut-down periods for cleaning, 
and assuring full condensing capacity at all times. 


Thus, with condensing coils that are always clean, 
the extra heat transfer of evaporation with outdoor 
air as the condensing medium provides excess capac- 
ity, reducing head pressures and giving large savings 
in power, constantly, to the user. 95% of the water 
bill is also saved. These savings quickly repay the 
cost of installation. Write for descriptive bulletin 


NIAGARA BLOWER COMPANY 


Over 30 Years of Service in Industrial Air Engineering 
Dept. NP-65, 6 E. 45th St. NEW YORK 17, N. Y. 
Field Engineering Offices in Principal Cities 


NIAGARA 


HUMIDIFYING @ A 
ENGINEERING EQUP! 
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Recent Orders by 
War Agencies 











HE War Production Board has re- 
cently revoked limitation orders 
and schedules covering a number of 
items used in meat packing plants. 
Orders revoked and items affected: 
L-190, production and distribution of 
scales, balances and weights; L-75, coal 
stokers with grate area of 36 sq. ft. or 
less; L-187, cast iron boilers; L-140-a, 
various types of cutlery; L-38, indus- 
trial and commercial refrigerating and 
air conditioning machinery and equip- 
ment, including refrigerated display 
cases; L-216, industrial and commercial 
refrigerating and air conditioning 
equipment, including coil and tube as- 
semblies for refrigeration condensers or 
coolers; L-111, hand trucks and other 
handling equipment; L-89, elevators; 
L-42, electric driven sump pumps; 
L-292, Schedule 7A, meat canning, meat 
packing and meat processing machinery 
and equipment; L-54-a, typewriters; 
L-250, electric motor controllers; L-221, 
electric motors and generators; L-39, 
fire protective, signal and alarm equip- 
ment, and L-68, closures and associated 
items. 
Other recent orders and announce- 
ments by war agencies follow: 


RATIONING: Under Amendment 104 
to General Ration Order 5,. allotments 
of food to be used in hospitals of the 
Public Health Service of the Federal 
Security Agency, which are now almost 
entirely engaged in the care and treat- 
ment of military personnel, will be is- 
sued by the Washington office of OPA. 
Such hospitals previously obtained their 
allotments from local war price and 
rationing boards. 

THERMOMETERS: Revocation of 
Schedule 7 to Limitation Order L-272, 
the schedule that restricts the produc- 
tion of industrial thermometers to spe- 
cified finishes, sizes, types, models, and 
markings, has been announced by the 
War Production Board. WPB officials 
said that thermometer production would 
remain subject to the provisions of 
order M-293 and other applicable orders 
and regulations. 


V-BOXES: Manufacture of the 
strongest type of V-boxes, known as 
V-1, has been discontinued to conserve 
the critical supply of containerboard 
and because it has been found that the 
next type of fiber shipping container, 
V-2, has proved adequate, the paper- 
board division of WPB reported re- 
cently. Millions of V-box shipping con- 
tainers are used each month by the 
Army, Navy and WFA, officials of the 
Paperboard division said. They ex- 
plained that, in view of recent military 
changes in specifications, the elimina- 
tion of V-boxes for use in packaging 
and shipping certain products has now 
been effected through issuance of Di- 
rection 7 to Conservation Order M-290. 

RECONVERSION: Chairmen to help 
each industry help itself in reconversion 


problems have been named by WPB. 
Among the chairmen selected for 400 
industries are James Lawson for the 
animal, fish and vegetable oil machinery 
and equipment industry; Harvey .A. 
Edge for the packinghouse machinery 
and equipment industry (not oils, fats 
and grease processing equipment), and 
C. M. Stuart for the refrigeration and 
air conditioning equipment industry. 
MRO RATINGS: Direction 3 of Pri- 
orities Regulation 3, providing for the 
use, in some cases, of MRO ratings 
when a manufacturer is buying mater- 
ials to make wooden crates or wooden 
shipping containers for packing his 
product, has been shortened and made 
more concise, WPB has announced. The 


direction now states simply that the 
MRO symbol and rating may be used: 
(1) by any person who produces con- 
trolled materials and is making wooden 
crates or containers for packing those 
controlled materials; and (2) by any 
maker of wooden crates or containers 
who buys in any calendar quarter not 
more than 50,000 board feet of lumber 
for this purpose. It says that the MRO 
symbol and rating must not be used, 
except for purchasing fittings as defined 
in Order P-152, by any person other 
than a controlled materials producer, 
if he buys more than 50,000 board feet 
of lumber for making wooden crates or 
containers or parts, in any calendar 
quarter. 
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he 
learned 


about 
Lard 





) ep pasded times have taught the great 


American housewife that lard is not just 
“lard” —there’s a difference between one 
brand of lard and another. To take advan- 
tage of this new discrimination, many lard 
producers are assuring white, smooth, uni- 
form, sales appealing top-quality for their 
brand by switching to the Votator. It’s the 
modern way of chilling, plasticizing, aerating 
in one continuous, closed, controlled oper- 
ation. It’s dependable and fast. The unit 
illustrated occupies less than 18 square feet 
of floor space, yet processes 3000 to 4000 
pounds per hour! The Girdler Corporation, 
Votator Division, Dept. NP 6-1, Louisville 1, Ky. 


A GIRDLER PRODUCT 








A CONTINUOUS, CLOSED LARD PROCESSING UNIT 


*Trade Mark Registered U. S. Patent Office 
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not afraid of grease 
or water 


These are the surprising qualities of Patapar* Vegetable Parch- 
ment. It not only resists penetration of grease, fats, oils, but it has 
great wet-strength. Patapar can be soaked in water for days— 
or boiled. It remains firm and strong. 





At the same time Patapar has a rich texture that 
lends distinction and quality to products pack- 


Patapar Keymark 





aged with it. 
In the meat industry Patapar is an outstanding 
: ; : \ 
material for meat wrappers, ham boiler liners, This tite keymar¥ isthe ne. 
e ° tionally adverti: sy 
butter wrappers, tub liners and circles, lard wrapper protection. When in- 
cluded on printed Patapar 


wrappers it tells that the 


wrappers and bulk packaging units, carton and product inside is well pro- 
tected. 
box liners, and many other uses. Res. U. s. Pat. Off. 





Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO\7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, Ii 
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2p and down the MEAT TRAM 








Personalities and Events 








|__of the Week 


@ Wells Hunt, official of the Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, speaking for the larger federally 
inspected packers in that city, who have 
appealed to Washington to reduce the 
amount of meat set aside for the armed 
forces, said that the present 55 per cent 
set-aside order will result in a sharp 
cutback in civilian meat supplies be- 
cause legitimate meat will not appear 
in markets simultaneously with the dis- 
appearance of black market product. 
The Baltimore packers are not asking 
for an extended easing of the set-aside 
order, but for temporary relief pending 
readjustment of civilian consumers to 
the new basis of meat supply. 

® Effective June 1, Bender, Green & 
Co., Chicago fats and oils brokers, will 
resume its original name of Henry E. 
Bender & Co., with office remaining at 
327 S. La Salle st. Telephone number 
is Wabash 0102. 

@® Sgt. Charles F. Craig, infantryman 
with the 3rd Army, formerly reported 
missing in action in Germany, was later 
returned safely to the American lines, 
it is now revealed. He is a former em- 
ploye of the Rath Packing Co., Water- 
loo, Ia. 

® Packers, meat dealers and butchers 
of Amarillo, Tex., assembled in the 
county court room on May 21 to tell 
food rationing officials of their difficul- 
ties with current meat regulations. 
Seriousness of the city’s meat shortage 
was indicated by the fact that one 
butcher was allotted 18 lbs. of bacon 
as a week’s supply. 

® R. M. Ruppert, beef department, Wil- 
son & Co., Chicago, was a visitor in 
New York during the past week. 


® W. A. Holton, canned foods depart- 
ment, Swift & Company, Chicago, spent 
a few days in New York last week. 

® Exhausted slaughter quotas were re- 
ported last week by a number of Okla- 
homa City packing plants, with the 
city’s meat supplies reaching a low ebb. 
“If it’s like this next month,” said 
Elmer Phillips, manager, People’s Pack- 
ing Co., “we’ll have to close our doors. 
We're going to spend the next week 
making sausage—just to keep our help 


busy. We’d be better off financially if 
we did close.” 


® Gus Juengling, jr., of Gus Juengling 
& Sons, Cincinnati, who announced 
March 24 that his firm was discon- 
tinuing slaughtering operations, stated 
that “meat packers can’t buy cattle and 
still do an honest business. . . . There 


are so many regulations we can’t keep 
up with them.” 
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STUDY ARMY RATIONS 


Scenes in Hotel Lexington, New York 
City, as food editors met to study war- 
time and post-war foods. (Above): 
Inspecting canned Army meat rations 
are (1. to r.) Don Smith, advertising 
manager, Wilson & Co.; Marie Terry, 
Bronx Home News; Dorothy McCabe, 
New York Daily Mirror; Ellen Weber 
Moser, Passaic (N. J.) Herald News, 
and Russell Smith, Wilson & Co. 
(Left): Harry Petrak of Wilson ex- 
plaining Army boning process. 








@ Representatives of the livestock in- 
dustry of the Delta section met on May 
24 at Greenville, Miss., with I. L. Woo- 
ten, general manager of the Owens 
Packing Co., Hattiesburg, and discussed 
possibilities of establishing a meat 
packing plant there. The question was 
referred to a committee of representa- 
tives from five Delta counties for fur- 
ther action. 


® Cincinnati district OPA office on May 
26 disclosed that 14 cattle slaughterers, 
all non-federally inspected, were being 
checked for alleged failure to surrender 
ration points in conformity with regula- 
tions. Finding of several discarded cat- 
tle hides at nearby Batavia also touched 
off OPA investigations on another 
front. 

@ Denholm Packing Co., Pittsburgh, 
Pa., announced that due to curtailment 
of its slaughtering quota, it was forced 
to suspend all operations, as far as 
practicable, as of Saturday, May 26, fol- 
lowing a decision by the board of 
directors. “We regret that this action 
is necessary,” the company announced, 
“and sincerely hope that quota adjust- 
ments will soon be sufficient to permit 
continuous operations.” 

@ A livestock dressing plant to cost be- 
tween $200,000 and $250,000, which will 


afford farmers of the Shenandoah val- 
ley and adjacent sections a new market 
outlet for livestock, will be established 
at Timberville, Va., by the Shenandoah 
Valley Meat Processing Cooperative, 
Inc., R. R. Renalds, president of the en- 
terprise, announced recently. The co- 
operative plans to package and quick 
freeze meats for frozen food distrib- 
utors serving the eastern part of the 
U. S. 


@ John Q. Adams, vice president of the 
Manhattan Refrigerating Co., New 
York, on May 23 was reelected vice 
president of the New York Board of 
Trade. He will serve as chairman of the 
board’s food division. 

@® With farm slaughterers ranked as 
the principal source of supply leaks, be- 
tween 30 and 50 per cent of all meat 
sold in the Seattle market. area is black 
market, according to a statement late 
in May by B. J. Fotheringham, area 
OPA official. His charge was vigorously 
denounced by Richard G. Hedges, state 
grange official, who blamed OPA regu- 
lations for the meat situation. 

@ The appointment of Jack Rater as 
head hog buyer at the Ottumwa plant 
of John Morrell & Co. has been an- 
nounced by J. M. Foster, vice president 
in charge of eperations. Rater has been 
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assistant to R. E. O’Connell, head cattle 
buyer, for the past nine years, and a 
Morrell employe for 19 years. He will 
replace R. E. Secor, who resigned the 
position to enter business for himself. 
Ed Link was named to succeed Rater 
in the cattle buying department. 

@ Lt. Howard H. Kelley, a navigator on 
a Liberator bomber of the 8th Air 
Force, formerly employed in the super- 
intendent’s office of the Rath Packing 
Co., Waterloo, Ia., has been liberated 
from a German prisoner of war camp, 
where he was held since April 30, 1944, 
and is now visiting in Oregon. 

® The firm of Pitchal, Inc., which was 
organized in April, 1943, and has been 
conducting a wholesale meat business, 
is now located in its own building at 
548 W. 5lst st., New York City. The 
plant will operate under government 
inspection. Members of the firm include 
Nathan H. Pitchal, president and secre- 
tary; Louis Kaplan, vice president, and 
J. R. Mazzer, treasurer. 

® Charles H. Kamman, 81, retired meat 





Death Takes W. T. Harris, 
Veteran Canadian Packer 











The Canadian meat packing industry 
suffered the loss of one of its pioneer 
leaders when W. T. Harris, vice presi- 
dent, Canada Packers Limited, Toronto, 
Ont., passed away in his sleep May 17. 
He was 72. The veteran packer had been 
active in the meat industry since 1890, 
coming of a family intimately associ- 
ated with the Canadian meat trade since 
1870. In that year his father, William 
Harris, migrated to Canada from Eng- 
land, and immediately started in busi- 
ness. In 1895, the senior Harris built 
the Harris Abattoir, which was oper- 
ated for six years by his two sons, W. 
T. and James Harris. In 1901, the Har- 
ris Abattoir Co. was incorporated to 
take over the plant. W. T. Harris be- 
came sales manager, and in 1915 was 
made president. In 1927, Canada Pack- 
ers Limited was formed by the merging 
of four companies, among them the 
Harris Abattoir Co. W. T. Harris was 
named vice president of the consoli- 
dated concern, a post he held until his 
death. 


packer, died recently in his home at 
Buffalo, N. Y., after a year’s illness. 
He was associated with his father, 
Henry C. Kamman, in developing a 
meat packing business and upon the 
latter’s death continued in the trade for 
many years with his brother, the late 
Henry A. Kamman, before establishing 
his own business. 


@ A. M. Jorgenson, cashier of the Sioux 
Falls plant of John Morrell & Co., re- 
cently visited the company’s Ottumwa 
office. 


@ Leonard A. Henning, proprietor of 
the L. A. Henning Co., Saginaw, Mich., 
which supplies more than half the meat 
products bought by the Chevrolet foun- 
dry in that city, announced on May 18 
that he was closing the plant for an in- 
definite period because his request for 
increased slaughter quotas had not yet 
been granted. 


@ After undergoing a completely suc- 
cessful brain tumor operation several 
weeks ago at the Johns Hopkins hos- 
pital, Baltimore, Md., Harvey L. Selt- 
zer, president and treasurer of the Pal- 
myra Bologna Co., Inc., Palmyra, Pa., 
is steadily recovering and will probably 
be released from the hospital during the 
week of June 3, Grant W. Gibble, secre- 
tary, announces. Concerned over the 
continued adverse meat situation, which 
since the beginning of the year has 
practically disrupted the company’s 
manufacturing activities, Seltzer ex- 
pressed his appreciation for the pa- 
tience shown by the firm’s customers. 
He believes that by mid-July the beef 
supply situation may permit increased 
output of the company’s Seltzer brand 
bologna products. 


@ Harry A. Hinchey, 44, Fresno, Cal., 
office manager for Swift & Company, 
died recently in a local hospital after a 
two-week illness. He was a native of 
Moose Jaw, Saskatchewan. 


@ Parks-Harris Co., Columbia, Tenn., 
plans to resume operations soon in its 
rebuilt and enlarged plant. The com- 
pany’s original plant was destroyed by 
fire on February 28. 


@ The River State Packing Co., Hat- 
tiesburg, Miss., closed recently for an 
indefinite period because its May 
slaughter quota had been exceeded. Ef- 
forts to obtain authorization for a 

















HOLDING CONFAB Nore 


No matter how vexing, business problems 
have a way of taking wing when these two 
fellows put their heads together. They arm 


H. W. Hollingsworth (left), office mam 

ager, and Frank Finkbeiner, partner, both 

of C. Finkbeiner, Little Rock, Ark., pack 
ers and sausage manufacturers. 





larger quota were unsuccessful. L I 
Wooten, plant owner, announced. 


@ D. J. Driscoll, well known Pueblo, 
Col., meat plant executive, is now gem 
eral manager of the Nuckolls Pac 
Co. of that city, which was purch 
recently by the American Stores Co. of 
Philadelphia, the company announces, 
@ The Armour and Company brand 
unit at Oswego, N. Y., will close soon 
and the company’s customers in that 
city will thereafter be serviced from 
Syracuse, it is reported. Future use of 
the building, which has a rail siding 
and cooler facilities, has not yet been 
determined. 

@ The state corporation commission of 
Virginia has granted a charter to the 
Princess Anne Products Co., Inc., Nor- 
folk, to engage in general meat packing 
operations. Associated in the enterprise 
with R. F. Trant, head of the company, 
are E. W. Tunnell, F. W. Waller anda 
group of meat packers and farmers of 
Norfolk and Princess Anne counties. 
@ New York could get 1,300,000 Ibs. of 
meat a week if it had its own slaugh 
tering facilities, Nathan Sweedler, 








Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE © Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC, 





DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR }. 
TRUCKLOADS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. ss soo 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3113 
CHICAGO 
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Costs approaching $1.00 per ton — with 
big savings in manpower, floor space, and 
car-icing headaches — are achieved with 
this modern method of car icing. 


PakIce briquettes—scientifically shaped 
to provide close packing with minimum 
contact, thus producing lower temper- 
atures faster—flow from PakIce machine 
to storage bin by conveyor, and from bin 
to car by gravity. 


Operation of the machine is entirely auto- 
matic. It delivers ice within twenty minutes 
after starting — and you merely switch it off 
when you have enough. No shortages — no 
waste. Machinery occupies approximately 1/10 
the space required for ordinary can ice plants 
of the same capacity. 


_ The bene 3 4 moan Py meen ay > 

signed complete systems of this type for lea — = and mace Coupon 

ing packers, railroads, etc., and stands ready | mm om =“/ear out ait sciltpaetleas 
to help you with your own fayout. Write today THE VILTER MANUFACTURING COMPANY, Dept. F-18, Milwaukee 7, Wisconsin 

for further information. Ask for bulletin 50. 5 Please send Bulletin 30 om Vilter Paklcers for car icing. 

Address the nearest Vilter branch office, dis- Capacity required... .aoemovemnnn foms ice per day. 

tributor, or: The Vilter Manufacturing Co., j 

Dept. F-18, Milwaukee 7, Wisconsin. Branch 

offices and distributors in principal cities. 7 
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counsel for the Eastern States. Inde- 
pendent Slaughterers and Meat Pack- 
ers, Inc., declared last week. “If the 
mayor will provide public slaughtering 
facilities, my clients will bring cattle 
here to see that the housewife gets 
more meat at a lower price,” Sweedler 
said. 


@ The meat departments of a grocery 
store organization in Lynchburg, Va., 
have been leased to a meat packing firm 
which has organized a subsidiary with 
the right to operate in the retail field, 
it was recently announced. 

@ A meeting of the southwestern divi- 
sion of the National Independent Meat 
Packers Association will be held in San 
Antonio on June 30, according to an 
announcement by R. C. Banfield, vice 
president of the division. 

@ Superior Meat Co., San Diego, Calif., 
has an alteration program in progress 
which will cost an estimated $1,500. 

® For its intensified drive against the 
black market in California, Oregon, 
Washington, Arizona and Nevada, OPA 
is increasing its enforcement staff by 
one-third, according to Austin Clapp, 
regional enforcement head. 

@ Charles Cornaglia and Louis Celes- 
tino are partners in the Rainbow Abat- 
toir and Meat Market, established at 
1007 S. 9th st., Philadelphia. 

@ The Starkey meat packing plant at 
Muleshoe, Tex., operated by John Star- 
key, was destroyed by fire recently with 
a loss estimated at $75,000. Included in 


the loss were about 2,500 lbs. of bacon 
and a considerable quantity of beef. 
Starkey also operates another plant at 
Clovis under lease. 

@ T. J. Rowe of Sioux Falls, supervisor 
of production engineering for the three 
plants of John Morrell & Co., has trans- 
ferred his place of residence to Ottum- 
wa, site of the main plant. He is a 
graduate of the Massachusetts Institute 
of Technology. 


@ Carl Albrecht, formerly district man- 
ager for the Cudahy Packing Co., Pitts- 
burgh section, has been transferred to 
Sioux City as general plant manager. 
Replacing Albrecht in the Pittsburgh 
district is T. J. Hickey. 

@® “Tired-.of looking at meat,” William 
Harkins, manager of the beef division 
of the Cudahy Packing Co. at Phila- 
delphia, left May 28 for a vacation and 
fishing trip. 

@ Earl Wertz, whose meat plant at 
Chanute, Kans., was recently acquired 
by the Banfield Packing Co., has no in- 
tention of reentering the industry and 
will turn his full attention to buying 
and feeding stock after taking his first 
vacation in six years, he said recently. 
The packer owns 26 registered racing 
greyhounds. 

@ Evar H. Head, assistant manager of 
the Aurora, Ill., branch of Cudahy 
Packing Co., assumed new duties as 
manager of the branch on May 15. He 
began with the company as a truck 
driver 12 years ago. 














Industry Gold Saute 


x *k * 


KOWERTZ, RALPH.—Pvt. Ralph L. Kow- 
ertz, 27, employed for two and one-half 
years as a beef boner in the Kansas City 
plant of Swift & Company, was killed in 
action on March 30 in Germany. 


LOVE, JOHN.—John W. Love, 8 1/C, for 21 
years affiliated with Swift & Company in 
the accounting department at the Kansas 
City plant, was lost in the sinking of the 
escort carrier ‘‘Bismarck Sea’’ off Iwo Jima 
on February 21. He was previously reported 
missing in action. 


SAUL, GEORGE.—S/Sgt. George Saul, 21, 
former employe of the Rath Packing Co., 
Waterloo, la., was killed in action with the 
ist Army in Germany on April 23 


SHADE, KENNETH.—S/Sgt. Kenneth Shade, 
on leave from the Harrisburg. Pa., plant of 
Swift & Company, was killed in action on 
February 7 in Luxembourg. 


STOBER, JAY.—Pfc. Jay W. Stober, for- 
merly employed by Swift & Company at 
Kansas City as a stuffer in the table-ready 
meats department, was killed in action in 
Germany on March 22 

TOWER, THOMAS.—Lt. Thos. H. Tower, 
plant sales, Swift & Company, National 
Stock Yards, Ill., was killed in Italy March 
2. A bombardier on a Flying Fortress, he 
had completed 28 missions prior to his death. 


VAVREK. JOSEPH.—Joseph Vavrek, on 
military leave from the Chicago plant of 
Wilson & Co., was killed in an airplane 
crash, the company reports. 


WARD, FRANK.—Corp. Frank J. Ward, jr., 
20, a former lamb cooler employe of Swift 
& Company at the Denver plant, was killed 
in action with the Marines on Iwo Jima on 
March 11. He went overseas last September 


as a flame thrower with the 5th Marine Di- 
vision, on his second tour of duty in the 
Pacific 


























Casing Brush Cores can be supplied by a well-known 
Chicago firmn—made from Hard Aluminum—and brush re- 
fills by us for easy installation when needed. 


Write us 
about your 
requirements 


Meat Packers and Processors 


FULLERGRIPT Brushes out-perform other makes better than 
5 to 1 as proven by many users. Cooked meat containers must 
be clean to satisfaction of inspectors. FULLERGRIPT Ham-Mould 
brushes do this job—no cores to send out for refilling—refills are 
put on by operator of machine or maintenance men. 





THE FULLER BRUSH COMPANY 


INDUSTRIAL DIVISION, 3596 MAIN STREET, HARTFORD 2, CONN. 
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People shop around these days till they find a food 
they like. They'll try anything once, and if they like it, 
they'll try it again. If you've pleased them with the 
flavor of your products, take every precaution you can 
to be sure that taste is always the same—that it doesn’t 
vary from batch to batch. 


Let Stange’s 40 years of leadership in creating uniform 
seasonings be your guide in standardizing the flavor- 
ing strength, purity and color of the foods you make. 


Stange’s exclusive process of flavor extraction gives you 
Cream of Spice seasonings for flavor control in a con- 








c€REAM @ Fr 
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centrated, easy-to-use form that will never 
vary, that dissolve instantly, and eliminate ex- 
cessive mixing. There is a Stange seasoning for 
all seasoned products packed in glass or tin. 
Or let the Stange technical staff develop your 
own fixed flavor spice formula, tailor made 
for you and you alone, a seasoning that re- 
quires no further blending after it gets into 
your hands. Ask your Stange representative 
for full details. 


WE TELL ALL 


in the new Stange Booklet “Forty Years of Stange Progress” 
—thirty two pages of facts on the exclusive Stange process 
of natural spice extraction and Certified Food colorings. 
Write for your free copy today. 


WM J. STANGE CO. 
2530 W. MONROE ST. CHICAGO 12, ILL. 
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" The bigger the family — the beller the service” 


ucky the man who has a big family 
= of kids to wait on him! So is the 
customer who consults Continental, larg- 
est united family in packaging. 

We can give you unusual service. The 
variety of containers we’re making now 
is proof we'll give you the container 
you need. 

Impartial research analyses by ex- 
perts, and wide facilities assure you we 
can produce your ideal package. We 


make metal containers, liquid-tight 
paper cups and containers, fibre cans 
and drums, steel pails, and varied heavy 
duty containers. 

Right now we're working hard for 
Uncle Sam. But keep your eye on Con- 
tinental! And on Continental’s trade- 
mark, too! The Triple-C stands for one 
company with one policy—to give you 
only the very best in quality and service. 


Tune in: “Report To THE Nation” every Saturday over coast-to-coast CBS network 









CONTINENTAL 


C PAPER 


DIVISION 
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BRE DRUMS The Container Co., Van Wert, Ohio 


Boothby Fibre Can Co. 
Roxbury, Mass. 






i Newark, WJ. zt 
‘AND METAL CONTAINERS 


13 Plants — Sales offices in all principal cities 





of attractive cups and protective liquid-tight com 
tainers has ioe heen eth used by food and met 
packers and by dairies everywhere. Especially 

for packing moist foods of all kinds. Space-saving nested 
cups are available im-4, 6, 8, 12 and 16 oz. 
plus Mono Containers in sizes from 1} oz. up to 1015 
liquid-tight containers range from 4 pint to 
capacity. 
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NEW EQUIPMENT nceSiqppces 





HOT WATER HEATER 


An industrial hot water heater which 
provides instantaneous heating without 
objectionable noises, such as pipe ham- 





mering and shaking of machinery, is 
now being manufactured by the Pick 
Mfg. Co., West Bend, Wis. Included as 
part of the steam injection tube is a 
“pressurizer” piston which acts very 
much the same as a regulator by re- 
stricting the internal area of the tube 
and automatically compensating for any 
change in heater load. It is claimed that 
any temperature or volume within the 
effective range can be selected and 
maintained with accuracy, or varied at 
will. 

The heaters, which can be obtained 
for any selected steam pressure from 40 
to 100 Ibs. gauge, have a heating range 
of 40 to 180 degs. F. Built in seven sizes, 
the heaters are rated according to the 
maximum number of gallons they will 
deliver per minute. Sizes range from 
10 to 200 gals. per minute. 

Because of possible variations in 
capacity and temperature, the manufac- 
turer states that the Pick instantaneous 
heater can be employed either as a 
primary source of hot water or as a 
supplement to existing sources of 
supply. 


NON-CORRODIBLE CONCRETE 


Because fatty acids, blood and brine 
combine to produce a serious corrosion 
problem in meat packing plants, con- 
crete floors must resist the action of 
organic wastes, according to the Atlas 
Lumnite Cement Co., New York, N. Y., 
which reports that concrete and mortar 
made with Lumnite cement are notably 
resistant to organic acids and animal 
wastes, 

Lumnite concrete and Lumnite grout 
for brick floors are said to be especially 
well suited for use in killing and cooling 
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rooms, and in casing and rendering de- 
partments. In the cooling room, Lum- 
nite makes it possible to replace con- 
crete without warming the interior, 
since it should be mixed at a tempera- 
ture of about 70 degs. F., and then 
placed in the cold room, the manufac- 
turer states. 


Lumnite concrete may be used for the 
construction of monolithic, one-course 
floors, or for two-course floors. In the 
latter case, the Lumnite topping may 
be placed on a Lumnite concrete or 
hardened portland cement concrete 
base. Where there is danger of the slab 
being exposed to corrosive conditions, a 
Lumnite base course is recommended. 


PORTABLE STORAGE ROOMS 


Storage rooms of the type illustrated 
below, so designed that they can be set 
up anywhere for temporary or perma- 
nent storage of food, supplies, tools and 
possibly retained product, are being 
produced by Drinkwater, Inc., Chicago. 
The rooms may be set up in batteries, 
with a common wall separating the in- 
dividual rooms, or in double rows con- 
necting back to back, with a common 
wall or partition situated between the 
two rows. 


These portable storage rooms are 
constructed with substantial wood 





frames, mortised and tenoned, with all 
joints glued. The frames are covered 
with heavy galvanized wire screening. 
Door panels are equipped with sturdy 
padlock type hasps. The panels inter- 
lock in such a way that rooms or bat- 
teries of rooms can be quickly assem- 
bled or dismantled without the use of 
tools. 

The units are rodent proof, according 
to the manufacturer, and provide maxi- 
mum ventilation and passage of light. 
Provision has been made for anchoring 
to the floor where this is desired. Wall, 
door and ceiling sections, can also be 
supplied with solid panels. 


New Trade Literature 


Dielectric Heating (NL 207).—Appli- 
cation of Allis-Chalmers vacuum tube 
electronic heaters for dielectric heating 
of non-metallic materials is explained 
in an illustrated four-page bulletin 
issued by the Allis-Chalmers Co. How 
this type of heating operates and its ad- 
vantages are clearly pointed out, and 
numerous successful applications indi- 
cated.—Allis-Chalmers Co. 


Belt Hooks (NL 206).—Publication of 
a bulletin describing its new line of wire 
belt hooks for all types of flat belting is 
announced by the Bristol Co. The bro- 
chure is illustrated to portray methods 
of applying hooks to belts. Specifica- 
tion information and prices are also 
given.—The Bristol Co. 


Rust Prevention (NL 210).—Rust is 
Public Enemy No. 1, according to a 12- 
page illustrated booklet of the Johnston 
& Jennings Co., describing Rusta Res- 
tor, a cathodic method that prevents 
rusting of steel water tanks, piping and 
other steel structures. Installation costs 
are small, the brochure states, and op- 
erating expense is modest because the 
unit uses the current of only a single 
light bulb at safe, low voltages.—The 
Johnston & Jennings Co. 


Casing Cleaner (NL 211).—An in- 
teresting brochure has been issued by 
the Lonn Mfg. Co. in which is described 
a unit for cleaning and testing sausage 
casings. According to the booklet, the 
unit, which can easily be attached to 
work tables for efficient, quick, single- 
handed operation, insures perfect cas- 
ing cleaning. Water flows constantly 
under complete control of the operator, 
it is stated. Other equipment manufac- 
tured by the concern, including air 
saver blow and spray guns, is also de- 
scribed in the brochure.—Lonn Mfg. Co. 


Corrosion (NL 212)—A _ 12-page 
booklet describing corrosion and its in- 
fluence on unit heaters and their effi- 
cient operation is now available through 
the D. J. Murray Mfg. Co. Many valu- 
able pointers for preventing corrosion 
are suggested in the booklet, which con- 
tains illustrations of cast iron fin type 
unit heaters and installation views.—D. 
J. Murray Mfg. Co. 


Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
giving key numbers only. (6-2-45). 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 


Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and R Parts for 
all Sausage Mach 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








Amendment 26, RMPR 148 


(Continued from page 8.) 


cially was announced. It is the view of 
OPA that until the amount of the in- 
crease was announced officially, the sub- 
sidy rate remained unchanged, and the 
fact that an increase later was granted 
so as to be retroactive to the earlier 
date did not disturb the fact that, on 
any specified date within the period of 
waiting, the current rate was the rate 
in effect on that day and not the aug- 
mented rate subsequently authorized 
for the period. In other words, for pur- 
poses of determining “current Chicago 
live hog prices” the subsidy rate to be 
subtracted remained unchanged at $1.30 
per ewt. until May 18, 1945. 

As a consequence, sales of dressed 
hogs made after May 17, 1945, shall be 
priced by subtracting the full increased 
subsidy rate until the effective date of 
this amendment, when the amount to be 


subtracted from quoted Chicago prices 


shall be 30c less than the increased sub- 
sidy. As for sales made between April 
1, 1945 and May 18, 1945, the subsidy 
to be subtracted from the quoted price 
shall be $1.30 per cwt. 


The amendment also amends the 
product “bacon skins” by changing the 
name to “skins.”«This change enables 
ham skins, and other skins except “No. 
1 skins—strips” and “gelatin skins” to 
be sold at the prices provided therein. 

The amendment also adds prices for a 
new type of canned pork sausage (sheep 
casings) made in accordance with 


C.Q.D. specification 98B for sale to the 


Army. This product has been priced jp 
accordance with the customary practice 
of allowing a reasonable margin in ex. 
cess of all normal costs, and it is be 
lieved that the price established wij 
enable procurement of this product 
without difficulty while not according it 
a price advantage over other canned 
pork items for war procurement agen. 
cies. 
Issued this 26th day of May, 1945, 
(s) Chester Bowles, 


Administrator 


EMBARGO WINDSOR EXPORTS 


Effective May 25, the Dominion goy. 
ernment of Canada placed an embargo 
on exports of meat and poultry by in 
dividuals in the Windsor, Ontario, area, 
Hon. J. L. Ilsley, minister of finanes 
and acting prime minister of Canada, 
announced. The action was taken @ 
request of the Windsor city counejl, 
after large quantities of meats and 
poultry had been bought in Windsor by 
“visitors” from Detroit. 


CHAIN STORE SALES 


Sales of Kroger Grocery & Baking 
Co. for the four-week period ending 
May 19 totaled $34,405,522, a decrease 
of 1 per cent from sales of $34,675,817 
for the same period of 1944, the com 
pany reported. 








How many of these calls are due to skin irritations in your plant? 
Tarbonis can stop them! Not merely a protective—effective in 
clearing up the more difficult conditions. Clean and neat and can 


be applied on the job—promptly reduces itching and irritation. 
Plants whose names are on every tongue in America appreciate 
the quick and effective action of Tarbonis. Write us for sample, 
dispensing manual and booklet for employee. 


THE TARBONIS COMPANY! 


4300 


EUCLID AVE. e 


OHIG 
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SWIFT HISTORY IN MOVIE 


(Continued from page 11.) 


cago’s Bubbly Creek and finds fat being 
discharged from the plant drains. He 
tells the officials of his company that a 
dollar lost through such waste can 
never be recovered. 


In 1903 G. F. Swift dies. Gathering in 


the family home, his sons are told by 
their mother that his spirit and the 
traditions which he established must 
live. 


The cast of characters in the picture, 
most of which was filmed in Hollywood, 
includes 23 actors and a number of 
other “bit” players together with hun- 
dreds of Swift employes who were 





photographed during the filming of 
scenes at various units of the company. 

Top Hollywood professional talent 
was secured in making the picture. It 
was directed by Eugene Forde from a 
screen play written by Francis Farago. 
A special original musical score was 
written by W. Franke Harling, an acad- 
emy award winner. The film was pro- 





e, 
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duced for Swift by the American Film 
Center. 

Stars of the picture are John Whit- 
ney, who has the role of Gustavus F. 
Swift, and Barbara Woddell, who has 
the part of Ann Higgins Swift, his wife. 

The motion picture is the result of a 
suggestion from John Holmes, Swift 
president. Mr. Holmes had in mind, 
when making his. suggestion, the 
thought that through the motion pic- 
ture employes could better visualize the 
history, tradition and progress of the 
business. He felt that the picture would 
emphasize that the company’s existence 
and its future are linked with the devel- 
opment of its employes’ ideas. 


’ KEEP CONVENTION BAN 


The Office of Defense Transporta- 
tion’s ban on conventions will not be 
lifted before the end of this year, un- 
less the Japanese war ends unexpected- 
ly within a few weeks, and restrictions 
on passenger travel will probably be 
retained for many months, ODT chief 


G. F. SWIFT SELLS HIS DIRECTORS ON EXPANSION J. Monroe Johnson stated recently. 














fe’ REFRIGERATOR FAN 


Quickly pays for itself by reducing operating costs and 
then pays continuous dividends because it 


Keeps Walls and Ceilings Dry 
Dissipates Odors 

Prevents Slimy Meat 
Reduces Operating Costs 
Avoids Frost and Ice on Coils 


Write for data and flow sheets and complete information. 
Hundreds of this miracle fan are in successful operation 
all over the country. 





This is a sectional view of a cooler with a RECO Refrigerator Fan in operation. 
Broken lines indicate the constant and gentle movement of air, over and around 
the coils and between and around stor products. 
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RM FLY CHASER FAN 


Designed for the single purpose of keeping flies out of buildings. It blows 
a large volume of air down in front of door or other opening through 
which flies do not pass. Yet it is not annoying to people. In fact it con- 
veys a pleasing sense of coolness. People can come and go in or out of 
doors as they will but the flies stay outside. The 
RECO Fly Chaser Fan is the modern way of 
solving the fly problem, once and for all. 





This is a view of two RECO Fly Chaser Fans 
installed over double door on shipping plat- 
form. Despite constant traffic in and out of 
the door, the flies stay outside. 


ELECTRIC COMPANY 


Mfrs. of gece Refrigerator Fans, Fiy Chaser Fans, 


ixers, Peelers and Food Choppers 
Please write for complete information. 2689 W. Congress St. Chicago 12, Ill. 
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Handling Paunch Manure 
(Continued from page 9.) 


and further moisture is pressed out by 
the screw conveyor as the material 
moves toward the discharge spout. 


Solids come out dry enough to fork 
or shovel or convey to trucks. The cylin- 
der turns at 4 r.p.m. and is self cleaned 
every 15 seconds. The liquid drained 
off goes into the sewer line. 

In one plant where a screen of this 
type is installed the de-watered manure 
drops into a bucket conveyor which 
carries it to a tight, enclosed and ele- 
vated overhead bin. From the bin it is 
loaded through a chute into trucks. 


One of the principal advantages of 
this method of handling paunch manure 
is that it eliminates the unsightly con- 
ditions which usually prevail at the 
manure loading point. A considerable 
percentage of the water is removed by 
the screen and the manure is relatively 
dry when chuted into the trucks. 


Screens are made in several sizes. 
One packer who handles about 150 cat- 
tle per day employs a screen which is 
6 ft. long and 60 in. in diameter. The 
manufacturer reports that such a s¢reen 
will handle a kill of 250 cattle per day, 
while an 8-ft. screen is required for 400 
cattle and a 10-ft. screen for larger 
volume. The larger machines require a 
3 h.p. mounted drive. 

In many plants paunch manure goes 
directly from the paunch table to a 
storage bin or pit. The only effort made 
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FIGURE 2: ANOTHER VIEW OF BIN 


(See figure 1 on page 9.) 


to dehydrate it is to provide a per- 
forated bottom in the bin with a sewer 
connection to carry away any moisture 
which may drain off naturally. Material 
handled in this way is sometimes pretty 
wet and conditions around the bin are 
likely to be unsightly and unsatisfac- 
tory. The bin should be emptied at fre- 
quent intervals and every effort made 
to protect it from insect pests. 

In a multi-story plant paunch manure 
can often be moved by gravity from 
the killing floor into an elevated stor- 
age bin and then dumped from the bin 
into trucks. A modern bin of this type, 
which was recently installed at a plant 
designed by Henschien, Everds and 
Crombie, Chicago, is shown in Figures 
1 and 2. 


The one-story plant operator, how- 


ever, must choose between dumping the 
manure into a pit from which it must 
be shoveled into the removal trucks, or 
installing an elevated storage bin and 
some means of moving the material into 
the bin. 


In several plants designed by Smith, 
Brubaker and Egan of Chicago, this 
problem has been solved satisfactorily 
and manual labor eliminated. At the 
plant of the Elburn Packing Co., for 
example, the paunch contents drop 
through a pipe connected with the 
paunch opening table to an open im 
peller pump, by means of which they 
are moved to the manure bin at the 
rear of the building. This bin is de 
vated high enough to permit a truck to 
be backed under it, and is equipped with 
a gate through which manure is dis. 
charged into a dump truck. Excess wa- 
ter drains off through the plant’s sewer, 


The manure bin is located in an iso 
lated room large enough to admit the 
largest trucks used for manure dis 
posal. This room is locked when not in 
use. Sludge from the plant’s catch basin 
is also pumped to the manure bin and 
carted away with it. 


Final disposal of paunch manure sol- 
ids is part of the headache. The ma- 
terial has some fertilizing value and 
some packers have been successful in 
inducing farmers to haul it away from 
their plants. Where the material can be 
partially dehydrated it may be loaded in 
cars and disposed of with other plant 
trash. 
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WAREHOUSE under the PALMS 


Roofed only by the palms, V-board containers 
keep their contents undamaged through heat 
and tropic storms of South Sea isles. The skill 
and equipment that has made these sturdiest of 
shipping containers will make better containers 
and folding boxes for your peace-time products. 


HUMMEL & DOWNING CO. 


Mill ot Milwavkee 1, Wisconsin 
Official U. S. Navy Photo 
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THESE BOXES ARE MADE FROM Waste PAPER... Sace a/ 
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In the grading of Wilson’s 


Natural Casings, absolute uniformity is 


lant 





the rule. Our skilled workmen have a highly 
developed sense of accuracy in being able to 
detect the slightest variance in the size of a 
casing on the grading table. As a result, 
sausages in Wilson’s Natural Casings 
conform to the highest standards for 
size, weight and shape. They have the 
uniformly smooth, plump, well-filled 
appearance that means sales-appeal at 


the counter. 





Wem) «CHICAGO 9, ILL. 


\"/ inc. \¥4 


GENERAL OFFICES 


In evety way sausage is Gest in 


WILSON’S NATURAL CASINGS 
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OPA ANNOUNCES FAIR 
DISTRIBUTION PLAN 











Price Administrator Chester Bowles 
announced this weekend a new “Fair 
Distribution Plan” under which pack- 
ers’ distribution of the civilian meat 
supply will be controlled. The plan re- 
quires all slaughterers, both federally 
inspected and commercial non-federally 
inspected, to distribute meat to civilians 
in each county of the United States ac- 
cording to the same pattern, although 
not in the same volume, as in the 1944 
base period. 

The new fair distribution order is 
effective for the first reporting period 
under RRO 16 which begins on or after 
June 17. The order establishes three 
classes of slaughterers: 

1) All federally inspected killers. 

2a) All commercial slaughterers 
whose yearly volume amounts to 2,000,- 
000 lbs. or more. 

2b) All other commercial non-feder- 
ally inspected slaughterers. 

During each reporting period a 
slaughterer must deliver into each 
county of the the United States at least 
80 per cent by weight of the amount of 
the civilian meat supply he delivered 
into that county during each of his first 
three full reporting periods in 1944. In 
any three reporting periods (or three 
months) a slaughterer must deliver 90 
per cent by weight of the amount of 
meat he delivered for civilian use into 


that county during the base period in 
1944. This means, that while in any 
one month the slaughterer need only 
deliver up to 80 per cent by weight of 
the amount he delivered in a county 
during 1944, in each quarter his deliv- 
eries into that county must be at the 
rate of 90 per cent of 1944 volume. In 
other words, he has a tolerance during 
any one month period of 10 per cent. 

The slaughterer may apply for per- 
mission to make deliveries and reports 
on the basis of trading areas rather 
than counties. 

OPA is also authorized by the order 
to direct slaughterers to deliver meat 
in any one area or to users of meat as 
civilian needs may require. 





Cut Set-Aside Buying 


(Continued from page 7.) 


tion to the base period, than their nor- 
mal volume of hogs and cattle. 

Amendment 24 to WFO 75.2 cuts the 
set-aside percentage on Army-style beef 
from the current 55 per cent to an aver- 
age of 50 per cent of the total quantity 
produced by federally inspected slaugh- 
terers. The set-aside on Canner and 
Cutter and Utility grade beef is re- 
duced from 80 per cent to an average 
of 75 per cent. The set-aside for kosher 
slaughterers located in designated areas 
and states of the Northeast is cut to 
an average of 40 per cent instead of the 
current 45 per cent. 

Amendment 15 to WFO 75.3 reduces 
the total set-aside percentage on pork 


for government purchase, exclusive 
lard, so as to produce an average of # 
per cent instead of 28% per cent ¢ 
the total live weight of hogs slaughterg 
under federal inspection. The ¢ 
removes fat cuts from set-aside mm 
quirements. The amendment is @ 
signed to result in the earmarking gf 
the same quantities of other pork 
including loins, hams, bellies, shoulder 
and manufacturing pork as are eg, 
rently produced under the order. 

The lard set-aside percentage remain 
at 5% per cent of the total live w 
of hogs slaughtered under federal 
spection. The present exemption fm 
slaughterers located in certain desig. 
nated states continues in effect. 

In the case of both pork and beef th 
establishment of individual set-aside m 





quirements is designed to carry out th 
program recently announced by Fig 
M. Vinson. 


CONTROL ORDER AMENDED 


Amendment 6 to Control Order 1m 
leased on June 1, requires C 2 
slaughterers to file with their OPA 
trict office within 30 days after th 
close of each slaughterer’s quota period 
reports showing the live weight ® 
pounds for each species of livestogk, 
date slaughtered or had custom-slaugh 
tered. Report Form MO-6, to be ugg 
for the reports, may not be availabk 
for some time and Form FDO 75-5 may 
be used for the periods ending ong 
before June 2. 








WHAT DO YOU PUMP... 


ABRASIVE MIXTURES 
CLEAR WATER 
PULPY MIXTURES 
CHEMICALS? ? ? ? 


No matter what your pumping problems 
are, a Frederick Pump is guaranteed to take 
care of them to your complete satisfaction. 

Tell us this—What are the conditions under 
which your pumps must work... Outline the 
type of work your pumps must do. 

Frederick engineers will build a pump... 


Write today — engineering consultation 
available . . . with no obligation. 


from our basic design . . 


F OVER 25 YEARS’ EXPERIENCE BUILDING FINE PU 





. which will do the 
specific job you have for it to perform in you 
plant. 


You can count on years of service froma 
sturdy Frederick pump. Efficient, economical, 
it is designed to meet the operating conditiom 
for which it is sold. 







IRON & STEELC 


Frederick, Mary 








—————, 
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“Service has been excel- 

lent, and we've never been 

held up for lack of parts.” 
R. D. JONES 


| 
Director of Purchases, 
U.S. Truck Co. 


Photo of guard at Detroit war plant signing clearance 
papers for one of the trucks used on the “arsenal run.” 


4 Years on the"Arsenal Run“.. 412,000 Miles 


“Around here we call it the ‘arsenal 
run’. . . the 370-mile round-trip haul 
between Detroit and Muskegon,” 
says “Dick”? Jones, Director of Pur- 
chases of the U. S. Truck Company. 


“That road has taken a terrific beat- 
ing since the start of the war, and it’s 
tough going. Yet for 4 years our 16 
Dodge trucks, with capacity loads, 
have been hitting it day and night 
hauling gun mounts and shell casings. 


“These trucks have piled up from 
280,000 to 412,000 miles. Service has 
been excellent, and we’ve never been 
held up for lack of parts. Believe me, 
Dodge is a trucker’s truck!” 


AMERICA'S TRUCKING INDUSTRY 
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If YOU want this kind of dependable service— 
let your Dodge dealer take care of your trucks! 
He has mechanics who “know how”’ . . . modern, 
time-saving equipment ...and plenty of factory- 
engineered parts! 

DODGE DIVISION of CHRYSLER CORPORATION 

* * * 

NEW TRUCKS AVAILABLE—Dodge is now building new %, 
1% and 2-ton trucks for essential use. See YOUR Dodge dealer 
for the right Dodge Job-Rated truck to fit your job. 


YOU'LL ENJOY ““THE MUSIC OF MORTON GOULD,” 
CBS, THURSDAYS, 9 P.M., E.W.T. 


DODGE“ TRUCKS 


FIT THE JOB... LAST LONGER 





BUY WAR BONDS 


TO WAR PRODUCTION! 
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“... for the 
FLAVOR that 


helps to increase 





USE 
STANDARD STRENGTH 


GARLIC 
& ONION 


The full natural flavor of the best quality 
raw garlic and onion is obtained when 





using Standard Strength Vegetable 
Juices. The fine and subtle aromas are 
also assured by a patented process. 
The strength of raw vegetables varies 
and their usage is undependable .. . 
vegetable juices are uniform. Use them 
with confidence and enjoy their advan- 
tages! Garlic, 1 gal.—$2.50; Onion, 
1 gal.—$1.25. 

% For dehydrated food products where 


garlic and onion are used, genuine garlic 
oil and onion oil produce the best results. 


VEGETABLE 
JUICES, INC. 


664-666 W. HUBBARD ST. 
CHICAGO 10, + ILLINOIS 





Meat in Two Wars 


(Continued from page 12.) 


totaling more than 100,000,000 lbs., was 
distributed to needy families. A more 
permanent program was then started, 
and in the fall of 1934 the government, 
in an effort to control the output of 
farm products, killed 6,000,000 pigs and 
farrowing sows. 

In 1936 the Agricultural Adjustment 
Act was declared unconstitutional and 
was replaced by the Soil Conservation 
Act, which provided production control 
through a different approach. Further 
controls were provided through the en- 
actment of the Agricultural Adjustment 
Act of 1938, calling for the marketing 
quotas to be proclaimed by the Secre- 
tary of Agriculture. 

Emphasizing that during World 
War I livestock numbers greatly in- 
creased and that meat exports—par- 
ticularly pork—were markedly stimu- 
lated, the report points out that similar 
conditions apply during the present con- 
flict. Prices advanced substantially dur- 
ing both wars. After World War I it 
became necessary to liquidate herds in 
the U. S. Similar conditions will prob- 
ably apply after the present war, when 
livestock numbers and meat production 
will have to be adjusted to normal 
peacetime standards. Says the report: 


Decline in Exports Seen 


“Our exports in the postwar period 
will probably decline substantially, not 
necessarily immediately after the war, 
but probably after a year or two, dur- 
ing which time livestock numbers will 
be replenished in European countries. 
Europe will probably be on a self- 
sustaining basis in a relatively short 
time, particularly with respect to hogs. 
International trade in mutton and lamb 
has always been negligible and will 
probably remain so.” 

The Henning report provides an in- 
teresting comparison between the meth- 
ods used during the two wars to con- 
serve meat supplies and distribute them 
equitably. Voluntary rationing was in- 
stituted in the winter of 1917-18, when 
“meatless meals” were advocated. The 
program was carried out by recom- 
mendations of the Food Administration 
rather than by orders, but before the 


end of the war the recommendationg 
became orders insofar as public eating 
places were concerned, making impor. 
.tant supplies of meat for Europe avail. 
able. 

During the winter of 1917-18, with 
the railroads unable to handle the traf. 
fic, there was a backup of livestock, 
particularly hogs, on the farms. As the 
animals continued to consume feed with. 
out increasing their value, prices be. 
came disorganized and it was obvious 
that the animals would be rushed tp 
markets as soon as transportation im. 
proved. 

Exports to allied nations were jp. 
sufficient to absorb the surplus of meat, 
with the result that in April, 1918, the 
meat conservation program was tempo- 
rarily discontinued. Conservation wag 
again introduced in the summer of 1918 










because of increased demands of the 
armed forces and allied nations, par- 
ticularly for beef. Beefless days and 
meals with limited beef dishes were de. 
clared for public eating places. 

Restrictions on beef were removed on 
August 10, 1918, and markets were re 
quested to use lightweight beef. How. 
ever, in the fall another conservation 
program was adopted, with housewives 
asked to save meat by any means they 
found effective. General orders were 
issued for public eating-places on Octo- 
ber 21, remaining in effect till Decem- 
ber 23, 1918. 

In contrast to the largely voluntary 
measures of the earlier conflict, World 
War II brought meat rationing by 
executive order, with the point system 
being placed in operation on April 1, 
1943. In order to insure adequate sup- 
plies for claimant agencies, restriction 
orders were initiated by OPA in Octo 
ber, 1942. Additional regulatory meas- 
ures, including set-aside orders, floor 
prices, subsidies and the various ceiling 
price regulations, are also summarized 
in the Henning report. 

The final section of the report is 
devoted to a discussion of factors in 
particular industries. Among the points 
covered in some detail are cattle price 
trends; the foreign cattle trade; fluctua 
tions in cattle numbers; the cattle-com 
ratio; the corn-hog ratio; hog produ 
tion cycles; World War I sheep produ 
tion; the postwar wool surplus; present 
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For Every Packinghouse Need 


BEEF SHROUDS 
CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI 
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In every theatre of war, how- 
ever remote, the Red Cross 
is at his side, armed with 
a life-saving plasma. 
they Dry ice is essential in the 
Octo- processing and protection 
of plasma and many vital 
World medicines, thus contrib- 
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of the American Soldiers wounded 





in battle, succumb in this war, as com- 
pared with six to seven percent in the last war. 





When Victory comes Red Diamond Dry Ice will again be conveniently 
available everywhere and in quantities to fill the needs 
of peace-time production and transportation. 








ARBONIC CORPORATION 
3110 South Kedzie Avenue, Chicago 23, Illinois 
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difficulties in the sheep industry, and a 
discussion of the organization and oper- 
ation of federal meat inspection. 


“Packers in the early part of 1944 
achieved a monthly federally inspected 
hog slaughter of over 7,500,000 head,” 
states the report, “thereby equaling the 
amazing accomplishment of the farmers 
who produced this amount. In former 
years it was not considered possible to 
produce and process such a large quan- 
tity.” 


The concluding pages of the report 
contain summary outlooks for the pro- 
duction of all types of meat animals 
during 1945 and the period immediately 
following. Demand for beef, Henning 
believes, “may be considerably less 
after the war when life has been re- 
adjusted to a peacetime basis. In view 
of this, it may be expected that there 
will be a general tendency among cat- 
tlemen to market liberally in the next 
few years,” although the rate of de- 
crease will depend upon range and feed 
conditions as well as upon the price 
situation. 


“If hogs in 1945 and 1946 should 
bring a good price in relation to corn 
and if corn harvests are good, pro- 
ducers would be encouraged to raise 
more hogs, starting with the pig crop 
of 1946 and continuing with the crop 
of 1947,” the author states. Assuming 
an upward trend in hog production, 
supplies for slaughter in 1947 and 1948 
would be larger. However, “it will prob- 
ably be several years before we have a 
pig crop as large as that of 1943.” 


Government Will Check on 
Transactions in Currency 


Black market transactions in cur- 
rency, and the concealment of profits 
in currency, will become more difficult 
on June 1 when banks begin to report 
to Federal Reserve Banks on all cur- 
rency transactions involving $1,000 or 
more with bills having denominations 
of $50 or higher, unless the bank feels 
the transaction is not unusual for the 
firm or individual. Any currency trans- 
action of $10,000 or higher also must 
be reported, regardless of the denomina- 
tion of bills. 

Secretary of the Treasury Morgen- 
thau announced the new policy. It was 
the Treasury’s second move this week 
against “shocking examples of flagrant 
tax violations.” Morgenthau had dis- 
closed earlier that he will ask Congress 
for funds with which to add 10,000 in- 
vestigators to the staff of the Bureau 
of Internal Revenue. 


WFA RULING ON LIVERS 


E. S. Waterbury, administrator of 
WFO 75.2, ruled this week that, due to 
the dire need of the armed forces for 
beef livers, credit will be allowed 
against set-aside for the delivery of un- 
blemished livers to governmental ex- 
empt agencies. Credit of 100 per cent 
for the weight delivered will be allowed 
against Commercial grade of Army 
style beef. 


MILWAUKEE FAMILIES BUY 
MORE LARD THAN IN PAST 


“Milwaukeeans are now using more 
lard than in the early days of the war 
but not in as great a quantity as vege- 
table shortenings, according to the 1945 
consumer analysis of the greater Mil- 
waukee market undertaken by the Mil- 
waukee Journal. The survey discloses 
that 65.6 per cent of Milwaukee fami- 
lies purchase lard while 86.4 per cent 
buy vegetable shortenings. 


Buying preference by income groups — 
is exactly counter for the two products, | 
with the higher income group using 
greater amounts of shortening than” 
families in the lower brackets. The op- i 
posite is true of lard sales. 4 


There are now 18 fewer brands of 
lard for sale in Milwaukee than in 
1943, the number declining from 40 to 
22 during the two-year span. Twelve © 
brands of vegetable shortenings are 
now available in Milwaukee. 

Other industry points of interest re 
vealed by the survey include the fact 
that 84.4 per cent of Milwaukee dog > 
owners purchase prepared dog foods, 
In 1942, only 44.7 per cent bought thig™ 
commodity. Chief impetus for this up 
ward trend has undoubtedly come from 
the meat shortage, which has made it” 
impossible to feed the family dog from 
leftover meat purchases. The survey 
also shows that 53.8 per cent of Mil 
waukee families buy their meat in the 
same outlet where they obtain their 
groceries. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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temperatures. 


PROFITS INCREASE as refrigeration costs 
decrease. 
QUALITY OF YOUR PRODUCTS is de- 


pendent on minimum variation in storage 


With so much at stake, don’t gamble! Install 
fast-acting, tight-sealing JAMISON-BUILT 
cold storage doors. They cost no more! 

Consult nearest branch or address JAMISON 
Coup STORAGE Door Co., Hagerstown, Md. 


Jamison, Stevenson and Victor Doors 


AMISON- 


BUILT COLD STORAGE DOORS 








Jamison Cooler 
Door with improved 
track port. Get 
Bulletin 124. 
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WHAT IT MEANS TO “WIN BY A NOSE 





I" THE picture above, the winner ac- 
tually nosed out the second horse by 
—take out your ruler—1/16 of an inch. 


Is this good? 
In horse racing, yes. But in the post- 


war race for business, it’s something 
else again. 


For, while everyone admits the com- 
petition will be tough, the sensible man 
maintains that it need not be this tough. 


What's He Doing? 


And so, he’s planning now to be at least 
half a length ahead, if not more, during 
those first, hard-riding, postwar years. 

He consults American Can Company 
about his future packages. 


He realizes that the war itself has 
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produced many new packaging ideas 
... that American Can Company has 
been in the forefront in solving many 
of these wartime packaging problems. 


And You? 


So, the postwar-conscious businessman 
is working with American Can Com- 
pany ... to get his products packaged 


better . . . more efficiently . . . more 





economically ...and more interestingly. 


This is how he intends to win in the 
postwar race. How you intend to win, 
too! American Can Company has had 
more than 43 years of experience in de- 
vising better methods of making con- 
tainers. 

We have unparalleled research and 
marketing know-how. We'll be glad to 
talk and work with you—without charge. 


AMERICAN CAN COMPANY 


WORLD'S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 
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cracker out of the barrel. Made by Gair, it was the paper box 
that actually revolutionized food merchandising. 


Te Package of Te Sedu 






DL YO This noted package took the 


balanced ration of the mess hall into the fox hole. It provided 
a hazardproof meal under any emergency. Tens of millions of 
these life saver containers were manufactured by Gair. 
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are being solved today by Gair ingenuity. The principles of 
packaging that are meeting rigid wartime standards, will be 
utilized in packaging everything from pencils to plowshares. 





Gu bi OD years. Gait 


has been a major contributor to the scien- 
tific art of packaging. Many of the great 
industries of America and the world have 
turned to Gair to solve their packaging 
problems. Many an obscure product has 
achieved international distribution due 
to the ingenious packaging ideas of 
Gair. The paper box for Uneeda Biscuits 
back in 1896, is but one example. And 
out of the necessity of this great war, Gait 
engineers have developed amazing 
contributions in packaging everything 
from blood plasma to airplane paris. 
® Make your postwar packaging plans 
now and gear those plans to Gair. 


SAVE WASTE PAPER 


ROBERT GAIR COMPANY, INC., NEW YORK 


Folding Cartons °* Box Boards 


GAIR COMPANY CANADA LIMITED, TORONTO 


Fibre and Corrugated Shipping Containers 
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MAY INSPECTED OUTPUT 9 PER CENT OVER APRIL; 
LAST WEEK'S PRODUCTION SHOWS INCREASE 











Production of meat in federally in- 
spected plants in May was 8 per cent 
greater than in April, but 21 per cent 
smaller than in May last year, accord- 
ing to a monthly analysis of the live- 
stock and meat situation by the Amer- 
ican Meat Institute. 

The Institute said that production of 
pork in May was 14 per cent greater 
than in April, while the output of veal 
was up 11 per cent and for lamb was 
23 per cent higher than in the preceding 
month. Beef production in the two 
months, as well as for May of last year, 
was approximately the same. Pork pro- 
duction in May was 38 per cent smaller 
than in 1944, while veal volume was off 
9 per cent. Lamb production in May 
was 18 per cent greater than in the 
like month last year. 


Marketings of calves, hogs and sheep 
and lambs during May increased 10 per 
cent, 14 per cent and 26 per cent, re- 
spectively, over the preceding month. 
Cattle marketings were about the same 
as in April. Hog marketings in May, 
however, were 47 per cent smaller than 
in the same month in 1944, and about 3 
per cent fewer calves were marketed 
than in May, 1944. Sheep and lamb 
marketings for May were 12 per cent 
greater than in the same month last 
year. 


The War Meat Board said this week 
that further moderate expansion of 
meat production in federally inspected 
plants during the week ended May 26 
brought output up to 278,000,000 Ibs., 
or only 63,000,000 lbs. under volume in 
the like period last year. This is the 
closest approach made to 1944 volume 
in some time. Inspected output last 
week was about 10,000,000 Ibs. heavier 
than a week earlier. The increase re- 
sulted from expansion in slaughter of 
cattle, sheep and hogs. 


Inspected production by weeks, in 1945 
and 1944, has been as follows: 


Week Ended 1945 1944 
1945 Ibs. Ibs. 
EAE 308,200,000 410,000,000 
ne eran ai 389,800,000 441,800,000 
BE Mv vcccreteenee 360,200, 441,600,000 
in RAE: 317,200,000 443,300,000 
Eri o.su cies ncn an 302,600, 432,600,000 
a eppeeeeqee: 300,400, 412,400,000 
PE Msccssevcced 298,500,000 392,000,000 
February 24............ 288,000,000 394,000,000 
ae ie on ns hectil 292,700,000 391,900,000 
= Sen ob s6%e<'s wrk 288,300,000 359,500,000 

arch 17...............282,800,000 352,300,000 
waoeh 24... 2.6.4... + 2 298,800,000 351,600,000 
—— iecthiass was bn 278,900,000 358,000,000 
ao GER Ca akhwses od 262,900,000 360,400,000 
sett 14 Sle wleaie'e cam ol 258,700,000 343,400,000 
pe 21 eltwh bieostes dee 258,600,000 348,700,000 
A patie &6-os'es dead 261,400,000 347,600,000 
a 5. DOME Rses osehcd ied 267,400,000 855,000,000 ° 
Mey DM aided ccwiewuats 254,900,000 353,400,000 
iy bee iveccancben 268,000, 345,000,000 

Ris 66-60c0d eke 278,000,000 341,000,000 
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Board’s estimate was 244,000 head, up 
8,000 from the preceding week and 
17,000 more than a year ago. Beef pro- 
duction under federal inspection for the 
week was estimated at 124,000,000 Ibs., 
4,000,000 more than in the preceding 
week and 7,000,000 Ibs. larger than last 
year. 


Last week’s slaughter of calves under 
federal inspection was estimated at 
118,000 head—showing no change from 
the preceding week but 8,000 fewer than 
in 1944. Inspected veal production for 
the week was figured at 12,000,000 lbs., 
compared with 11,000,000 Ibs. for the 
preceding week and 13,000,000 lbs. for 
the same week last year. There has 
been a moderate upward trend in the 
average live and dressed weights of 
calves in recent weeks. 


Inspected sheep and lamb slaughter 
for the week ended May 26 was esti- 
mated at 471,000 head. This was a gain 
of 33,000 over the preceding week and 
was a 46,000 head increase over a year 
earlier. Lamb and mutton production 
for the week was figured at 20,000,000 
lbs., up 2,000,000 lbs. from the preced- 
ing week and 3,000,000 lbs. more than 
in the corresponding week last year. 


Hog slaughter under federal inspec- 
tion for last week was estimated at 
801,000 head. This compares with 767,- 
000 a week earlier and 1,478,000 in the 
corresponding week last year. The in- 
spected output of pork for the week 
ended May 26 was 122,000,000 Ibs. 
against 119,000,000 lbs. a week earlier 
and 194,000,000 Ibs. in 1944, 


MEAT SCARCE IN BELGIUM 


Belgium’s minister of supplies and 
foreign purchases, Paul Kronacher, said 
in Washington this week that his coun- 
try is in desperate need of meat. He 
stated that Belgian cattle numbers are 
down to 30 per cent of prewar level and 
50 per cent of prewar weight. The 
country’s present daily meat allowance 
is 35 grams per person and milk cows 
and young beeves are being slaughtered 
to supply this. 

Kronacher said that Belgium does not 
care where or how it gets additional 
meat supplies, whether through lend- 
lease, direct purchase or otherwise. He 
added that his country could buy all 
the meat it needs from Argentina, but 
instead has put the matter up to the 
American - British - Canadian combined 
food board because it wishes to follow 
Allied policy in dealing with the situa- 
tion. 


Canadian Pork Processors 
Experience Price Squeeze 


Some packers in the pork wholesale 
trade in Canada are now caught in a 
price squeeze similar to the one which 
has prevailed in this country. A spokes- 
man for a pork wholesale house in Mon- 
treal charged this week that small op- 
erators new to the business are buying 
up almost all the available hogs at 
prices higher than the established firms 
can pay if they comply with pork price 
ceilings. He said there is strong reason 
to believe that much of this meat is 
being disposed of in violation of retail 
price ceilings. 

It is another case of “go broke or go 
black,” some firms in the trade report. 

Queried about the matter meat offi- 
cials of the Canadian Wartime Prices 
Board agreed that the present pork 
supply situation is one which has 
worked hardship, particularly upon 
firms which deal in pork alone. They 
pointed out, however, that there are no 
price ceilings on live hogs or on live 
meat animals of any kind, and that con- 
sequently there is no law to prevent 
anyone from paying the farmer any 
price he wishes. The situation is being 
carefully watched, it was stated, and 
detected price ceiling violations will be 
dealt with severely. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 26, 1945, were 6,306,- 
000 Ibs.; previous week 6,837,000 Ibs.; 
same week last year, 7,065,000 lbs. Jan- 
uary 1 to date, 165,121,000 lbs.; same 
period a year earlier, receipts were 
128,806,000 Ibs. 

Shipments of hides from Chicago for 
week ended May 26, 1945, were 4,059,- 
000 Ibs.; previous week 3,607,000 lbs.; 
same week last year 5,418,000. January 
1 to date, 95,374,000 Ibs., compared with 
shipments of 91,551,000 Ibs. last year. 





APRIL MARGARINE TAX 











Taxes paid on oleomargarine during 
April, 1945, and 1944, as reported by 
the Bureau of Internal Revenue: 


Apr., Apr., 
1945 1944 
Excise taxes (including 
special taxes) ...... $369,149.34 $243,938.76 


Quantity of product on which tax was 
paid during April, 1945, and 1944: 


Apr., Apr., 
1945 1944 
Oleomargarine, colored.... 2,186,524 1,291,417 


Oleomargarine, uncolored . .44,567,600 37,440,520 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


¢Carcass Beef 
Week ended 
May 31, 1945 
per Ib. 
Steer, hfr., choice, all wts....... 
Steer, hfr., good, all wts........ 19 
Steer, bfr., com., all wts........ 17 
Steer, bfr., utility, all wts...... 15 
Cow, commercial, all wts........17 
Cow, canner and cutter.......... 13 
Hindquarters, choice ............ 23 
Forequarters, choice ...........+- 18% 
Cow hdq., commercial........... 19 
Cow foreq., commercial.......... 16% 


tBeef Cuts 


Steer, hfr., sh. 

Steer, hfr., sh. loin, com. 

Steer, hfr., sh. loin, util 
m 





Cow, sh. loin, 







Steer, hfr., round, choice........ 22% 
Steer, hfr., round, good.......... 21% 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd., utility........... soe 
Steer, hfr., loin, choice.......... 29 
Steer, hfr., loin, good............ 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial........... 23% 
Cow, loin, utility..............-. 20 
Cow round, commercial.......... 19 
Cow round, GEET < co ccccccesese 16% 
Steer, bfr., SA, SNRs cc cccecces 24% 
Steer, hfr., rib, good............ 23 
Steer, bfr., rib, commercial...... 21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial............ 21% 
Cow FID, GERI ccccccccccccccccce 18% 
Steer, hfr., sir., choice.......... 27% 
Steer, hfr., sir., good............ 26 
Steer, hfr., sir., Com.........++. 21% 
Steer, hfr., cow flank........... 13 
Cow, sirloin, commercial........ 21 
Cow, sirloin, util........ - 18% 
Steer, hfr., flank steak -23% 
Cow, flank steak.......... -23% 
Steer, hfr., reg. chk., choice. -20% 
Steer, hfr., reg. os a: weeewae 19 
Steer, hfr., reg bk., neeees 17% 
Steer, hfr., reg. “chk. "utility ecces 15% 
Cow, reg. ‘chk., commercial peces 17 
Cow, reg. chuck, GEE c ccccccce 15 
Steer, hfr., c. c. ~ choice. ...18 
Steer, hfr., ©. @ Giles Eisccccccs 17 
Steer, hfr., c. c. chk. op BEEReccece 16 
Steer, hfr., c. c. chk., utility....14 
Cow, c. c. chk., commercial......16% 
Cow, c. c. chk., utility.......... 144 
Steer, hfr., foreshank............ 12% 
Cow foreshank .........eseeee0- 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............. 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility............... 16% 


Steer, hfr. arm chuck, choice 
Steer, hfr. arm chuck, 

Cow arm chuck, commercia ° 
Cow arm chuck, by wy iw oe “one 
Steer, hfr. sh. pl., . &ch...... 14% 
Steer, hfr. sh. ~ de > ¢ util.. 13% 






Cow short plate, commercial..... 13 
Cow short plate, utility......... 13 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Choice CAFCASS 2... ccccccccccccs 20% 
GONE GREER ccccccccccccscceces oe 
Choice saddles .........seeeee0s- 22 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per ewt. for 
deuble wrapping and 25c per cwt. for 


delivery. 
*Beef Products 

EE cxaxscvessence Sb ecesences ™% 
SE, GE Miiscascusccecenses ee 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fr. or froz........ 16% 
Sweetbreads .......cceeceessees 23% 
Ox-tails, under % Ib............ 8% 
SE, MEET 040 decdb0eseetececce 4% 
PY Man cc candadeosecccece 8% 
Livers, unblemished ............ 23% 
BES wacscccsscccoccsoocccocecs 11% 

*Veal and Lamb Products 
BPOIRS 2 oc ccccccccccccscccccccce 9% 
Gee BOONR, Te Asc cccsccccees 49% 
Sweetbreads, Type A............ 39% 
EAE CORGEED cccecccccccscccces 15 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.; in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 


—— 
**Lamb 
Choice lambs ................ 2 
Good Lambs ........-.-seeeee 235 
Commercial lambs ........... 215 
Choice hindsaddle ............ 2319 
Good hindsaddle ............. 25 
Choice fores ........+eeeeeeee 218 
G POPES cccccccccccscccces . 
**Mutton 
Gates GROG ccccoicsvescovces 1 
SUE coccccrconcssesusg iy 
Choice saddles ............... 15 
CE GREED ci ccccocsstonccel 1 
GREETS THTGD co ccccccvcccccccse ORE 
G POTOS cece cccccccccccecs . 
Mutton legs, choice........... 165 
Mutton loins, choice.......... - 1885 


**Quot. on lamb and mutton are fe 
Zone 5 and include 10c for stockis. 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Produc 


Reg. pork loins, und. 12 Ibs... 
PICRICS 2 cccccccccecscccces 
Tenderloins, 10-lb. carto i 
Tenderloins, loose ..........s.4. 
Skinned shldrs., bone in........, 
Spareribs, under 3 Ibs........... 
Boston butts, 4/8 Ibs............ 
Boneless butts, c. t.........see0s 
MOSK BOMOS ..nccccccccccscccsen 
Pigs’ — cccvveseroeseeecdnnnn 





BED ccccccccseccececeusccan 
Snouts, lean out..........seees 
pp BOG Bowe ccccccccenmin 
eeaetinne 22 
Tidbits, hind feet............... 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment DOPEP ceocseccsenn 
Fancy skinned hams, 14/18 Ibs., 
parchment PODEE .ccccccccesed 
Fancy trim, brisket off, bacon, 
S Ib. GOWR, WEAD...occccsesenl 
Square cut seedless bacon, 8 Ib. 
GOwR, WEED. -cccccccrcscosenn 
Beef sets, smoked 
Insides, D Grade.............. 354 
Outsides, D Grade.............8% 
Knuckles, D Grade............ 31 


Quotations on pork items am 
loose, wrapped, f.o.b. Chicago, mb 
ject to OPA quantity differentials, 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl......... 


Regular tripe, 200-Ib. bbl. 
Honey, tripe, 200-Ib. bbl....... 3Le 





*BARRELED PORK AND 


BEEF 
on fat back pork: 

OO $23.90 
80-100 PEOCES. «cc ccccccccall By 
100-125 pieces........++s++- . Oe 

Clear plate pork, 25-35 pieces.. 28 
Brisket pork ....cccccscccccses BH 
Plate beef, 200 Ib. bbis...... . 12 
Ex. plate beef, 200 Ib. bbis.... 38 


For prices on sales to War Procure 
ment Agencies, see Amendment #3 
RMPR 148, effective May 26, 


*Quot. on pork items are for @ 
than 5,000 Ib. lots and inclede 
permitted add., except bo 
loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose ball 
teg. pork trim. (50% fat). . 
Sp. lean pork trim. 85%.. - ih 
Ex. lean pork trim. 95%. oe i.) 
Pork cheek meat.......-.-- ‘ 3 
1% 





Pork livers, unblemished. 
Boneless bull meat.......--- 
Boneless chucks ......-- 
Shank meat sgasceden 
Beef trimmings ..... 


Dreased canners .......««-++* * 
Dressed cutter cows......++ 
Dressed bologna bulls 

Pork tongues 


_ 
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DRY SAUSAGE 


Cervelat, ch., in hog bungs...... 58 
Thuringer ..----eeeceeeereeceees 
GE ccccccccccccccccccccsccs 41 
eteiner «6 es eee ec ecescesceecs 4 
~e. Galami, CR...ccccsccccccce 54 
B. C. salami, 0.C.......-.++e00+ 32 
Genoa — salami, ch.......... 63 
Pepperoni ..-- 0+ eeeeeeeeeceeeees 50% 
etadella, B. Crsccccccccecceces 28 
Cappicola (cooked) .........+.-- 43% 
Proscuitto hams .........+++-++- 36% 


+DOMESTIC SAUSAGE 


(Quotations cover Type 2) 


Pork sausage, hog casings....... 29% 
Pork sausage, bulk.............-2 % 
Frankfurts, in sheep casings..... 28% 
Frankfurts, in hog casings....... 25% 
Bologna, natural, casings........ 23% 
Bologna, artificial, casings....... - 22% 
Liver saus., fr., beef as... -21% 
Liver saus., fr., hog casings.....22 
Smkd. liver saus., hog bungs..... + 124% 
Head cheese ........seseeeeeeees 20 
New Eng., natural, casings...... 38% 
Minced lunch, natural, casings. ..25% 
Tongue and blood...........++++. 29 
— GRUBOTE oc ccccccccecoooces 2 
paeevcdececcaneeeeses 20 
Polish BAUSAZE ..... cece seeeees so 


tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


wt 

Nitrate of soda (Chgo. w'hse) 

in 425-Ib. bbis., del.......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 

Dbl. refined gran............ 8.60 

Small crystals .......0++++.+ 12.00 

Medium crystals ............ 3.00 

Large crystals ............++ 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 
OER cccccccccosceseccoees unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 
Medium, kiln dried.... 
Rock, bulk, 40 ton cars 
Sugar— 
Raw, 96 basis, 
New Orleans ..........+++- 
Standard gran., f.o.b. refiners 
DED -csc.cocedusceseaneene~ 5.50 
Pac kers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 









MD DUD ccceccccccenececce 5.15 
Dextrose, in car lots, per cwt., 
DED 6.0000 0000b006sseese 4.80 
in paper bags.........sseeees 4.75 
SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
Allspice, price ....... 28 30% 
UEECOE ec cccccccecs 29 31% 
Chili powder ......... 41 
DEE sccvecvccesoc 41 
Cloves, Amboyna...... 40 46 
MORMIREE ccccccccses 23 27 
Ginger, Jam., unbl.. 30 33 
Mace, fey. Banda...... 1.05 1.19 
East Indies ........ 95 1.10 
& W. 1. Blend 85 
Mustard flour, fcy..... 34 
oe BRGNES ccccesee @® 61 
Nutmeg, fey. Banda... 55 63 
E. & W. I. Blend. 53 
Paprika, Spanish ..... 55 
- “} a Yom Coeove 35 
Rececocceess 38 
‘Black. Malabar ..... 11 15 
*Black Lampong..... 12% 13% 
Pepper. wh. Sing...... 
Mn peccesesuees 
Packers Cocceseceece 15% 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 17 @20 
Domestic rounds, over 

1% in., 140 pack...... 35 @38 
Export couaee, wide, 

over 1% im..........+. 45 @49 
Export rounds, EA, 

1% to 1% in......... @33 
Export rounds, "naison, 

15 mn. under......... @35 
No. 1 weasands......... 6 
No. 2 weasands.......... 4 
No. 1 = eS deceesosece 16 @18 
No. 2 bungs............. 10 @12 
Middle cowine, 1%@ 

poebcesecesessecens 55 @65 
Miadles, select, wide, 
OR. ccccvcccscees @85 
widticn select, extra, 

2% @2% BE, wencescece 95 @1.10 
Middles, select, extra, 

% in. & up.......... 1.25@1.40 

— iy salted bladders, 
piece: 
12 rd in. wide, flat...... 7™%@ 9 
19-12-in. wide, flat...... 4 6% 

8-10 in. wide, flat...... 2%@ 3% 

6- 8 in. wide, flat...... 2 @2% 
Hog casings: 
Extra narrow, 29 mm. & 

Gh. sosesvevconscbwasee 2.40 
Narrow mediums, 29@32 

BR, cd cceresscecusece 2.40 
Medium, 32@35 mm..... 2.10 
Wide, 38@43 mm........ 1.55@1.65 
Extra wide, 43 mm...... 1. 45@1.60 
Export bungs ..........22 @23 
Large prime bungs...... 3 @20 
Medium prime bungs....11 @14 
Small prime bungs...... 8 @10 
Middles, per set......... 21 @24 

SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 1.00 1.15 
Cominos seed ......... 23 26 
Mustard y fey. yel.. 25 
American .......... 5 ee 
Marieram, "Chilean eecee 45 52 
QEEGRES ccccccccecccce 13 16 
OLEOMARGARINE 
White domestic, vegetable 
White animal fat........ 





Water churned pastr 
Milk churned pastry. 
Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 
Yellow, deodorized, salad or win- 
terized oil, in —_ cars, del'd 
CRIERGO ccccccccccccccccccces 
Raw soap stocks: 
Cents per lb. del’d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
— and West Coast....... 4 
MASE cccccccccccsncesenescoesee 
Corn Goats, basis 50% 
Midwest 
BRE. cccvcccccccsocccsoscrsee 
Soybean foots, basis 50% F.A. 
Midwest and West Coast 





Mast cccccccvocccesccvccesesecce 
Soybean oils, in tanks, f.o.b. 

mills, Midwest 1 
Corn oil, in tanks, f.o.b. mills. -12 


Manufacturer to jobber prices, f.o. 













CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


PREFERRED. 
> PACKAGING 


LARD PAK 





DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS DESIGNERS 


MULTICOLOR PRINTERS 
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You can’t afford to be “hooked” by material-handling 
problems, by out-moded methods of moving, piling and stack- 
ing that lose you time and money—affect the efficiency of your 
whole business structure! 

There is a SIMPLE, SPEEDY way—with Rapid-Wheel Port- 
able Gravity Conveyor. Light and strong, easy to set up and 
operate, Rapid-Wheel Conveyors are well-adapted to use wher- 
ever there is a handling job to be perform They eliminate 
the need for slow, costly hand labor and are soundly constructed 
from the best of materials to give you years of economical, 
dependable service. 

The new, handy Cam-lock standards provide a full range of 
adjustments up to 50” operating height; fold completely under 
| conveyor frame when not in use. Self-adjusting, easily locked, 
| these standards make each Rapid-Wheel Conveyor section a 
compact, self-contained unit. 

Investigate this labor-saver thoroughly; write for full par- 
ticulars TODAY. Hundreds of users are finding the Rapid- 
Wheel Portable Conveyor the answer to handling problems — 
proving to be the best investment they ever made. 














STEEL FORGED CASTERS -- ea + CONVEYORS - 


? 


‘A 
h Kopids-) tandard Lo../ne. 


POWER BOOSTERS 











Sales Div.—321 Peoples Nat’l Bk. Bldg., Grand Rapids 2, Mich. 
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OZITE 


STANDARD HAIR FELT 


INSULATES 
BETTER! 


SAVES 
POWER! 





FITS ANY 
FORM! 


THERMAL 
CONDUCTIVITY 
ONLY .26 
8.T.U. 









Leading refrigeration 
engineers prefer Ozite Standard 
Hair Felt because it is a more effective heat barrier 
. +. provides closer low temperature control... 
steps up refrigerating capacity of the equipment 
... reduces power consumption. 

Ozite Standard Hair Felt is made from 
1004 cattle hair . . . lasts for years ... in fact it 
never wears out... never rots or decays. It’s 
flexible for easier installation around pipes, ducts, 
elbows, valves of any size. Comes in rolls, in 9 
thicknesses. And it’s available now, without priority! 


Other Hair-Felt materials for every insulating need— 
write for details 


AMERICAN HAIR & FELT COMPANY 
Dept. J-2 
MERCHANDISE MART « CHICAGO 54 


oy A ye > 


STANDARD HAIR FELT 

















MARKET PRICES. seco %ong 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice........... --22 
Steer, heifer, good...........++. 21 
Steer, heifer, commercial....... 19 
Steer, heifer, utility............. 17 
Cow, commercial ..........se++ 19 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice.......... 21% 
Steer, hfr., tri., good...........«. 20% 
Steer, hfr., tri., commercial..... 19% 
Steer, hfr., tri., utility.......... 17% 
Steer, hfr., reg. chk., choice..... 24 
Steer, hfr., reg. chk., good...... 22% 
Steer, hfr., reg. chk., commercial. 2% 
Steer, hfr., reg. cbk., utility..... 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
; ~ ioe plus 50c per cwt. for loc. 
el. 


Steer, hfr., rib, choice.......... 25% 
Steer, hfr., rib, good.........+s- % 
Steer, bfr., rib, Seasereta’ eocees 22% 
Steer, hfr., rib, utility........... 20 

Steer, bfr., loin, choice........ +81 

Steer, bfr., er % 
Steer, bfr., isla, commercial. .... 24% 
Steer, hfr., loin, GEE <cscceccce 21% 


Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 







Western 
Pork loins, fresh, 12 Ibs. dn.....25 
Shoulders, regular ..... eoee 22 










Butts, regular 3/8 Ibs. 26% 
Hams, regular, under 14 Ibs 23% 
—, omnes fresh, under 
notnenetseseceoooeccces 25% 
Picnics. "fresh, bone in.......... 22 
Pork trimmings, ex. lean........ 2 
Pork trimmings, regular......... 19% 
Spareribs, medium ..........++++ 15% 
City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, regular ............++ 23% 
Butts, boneless, C. T....... . 82 
Hams, regular, under 14 lIbs.....23% 


Hams, sknd., under 14 Ibs 





Picnics, bone in... --238% 
Pork trim., ex. lea . 82 
Pork trim., se --19% 
Spareribs, ‘mediu - -16% 
Boston butts, 3/8. BBs ce ccccecccce 28 


*COOKED HAMS 

Cooked yap skin on, fatted, 
B/GOWD oc cccccsccccvccccccccces 43 

> heme, skinless, fatted, 


*SMOKED MEATS 


Reg. hams, under 14 Ibs........, 2 
Reg. hams, 14/18 lbs............9 
Reg. hams, over 18 Ibs.......... 
Skd. hams, under 14 lbs........, 
Skd. hams, 14/18 Ibs............% 
Skd. hams, over 18 lbs.......... | 
Picnics, bone in.......... ~~ 
Bacon, western, 8/12 Ibs....... e 
Bacon, city, 8/12 lbs............ 
Beef tongue, light...... — 
Beef tongues, heavy............. 31 


*Quotations on pork items are 
less than 5,000 Ib. lots and inclode 
all permitted additions. 

DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. ot 





May 30, under 80 Ibs.. 2141 
81 to 99 Ibs..... sy  — 
100 to 119 Ibs....... oe. 00 
120 to 136 Ibs... — 
Fe y RRRRee 19.51 
154 te 171 Ibe....... cocccee Mn 
BUS OS BED BBs ccc cvecscccnn 19.4 

*DRESSED VEAL 

Hide off 

Choice, + ik = — eee 2 
00d, 50@275 Ibs..........++ 218 
Commercial, wo@ats Ibs...... 1 
Utility, 50@275 1 cecececeees 1% 

*Quot. are for zone 9 and 


inclnde 
50c for del. An additional %e pe 
ewt. permitted if wrapped in stod- 
inette. 


DRESSED SHEEP AND 





LAMBS 
Lamb, choice ........++++++se0e00 
Lamb, 800d .....cccccccccccccee 
Lamb, commercial .........++++« 
Mutton, good & choice........... i 
Mutton, utility & cull.......... dy 


Quotations are for zone 9. 


FANCY MEATS 


Tongues, Type A cooell 
Sweetbreads, beef, "Type y ee 
Sweetbreads, veal, Type A...... 41 
Beef kidneys .........++sseeeees 


Prices 1. c. 1. and loose basis 


zone 9. For lots under 500 Ibs, 
$0.625. 

BUTCHERS’ FAT 
Bhep f0t ..cccccccceses $3.25 per ewt 
Breast fat ........+s00s 4.25 per ewt 
Edible suet ..........-. 4.75 per ewt 
Inedible suet .........- 4.75 per ewt 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended May 
26, 1945, were reported as follows: 


Week Previous Year 
May 26 week ago 
Cured meats, pounds................ 19,776,000 18,137,000 - 890,000 
Fresh meats, pounds................ 34,363,000 32,195,000 
th MD disenucnennchaceasess 253,000 4,152,000 fost 





NEVERFAIL 3-DAY BAM CUBI 
Saves Wan-Power! 


By shortening the time in cure, NEVER- 
FAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 
- . . and less equipment. At the same 
time, it actually helps you produce a 
better ham . . . the kind now so much in 


demand. Write us! 


H. 1. WAVER 


6819.27 $< 4H ASHLAND 
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CHICAGO PROVISION MARKETS 





— 


CASH PRICES 


CARLOT TRADING LOOSE, BASIS 
PO 8. vee y+ CHICAGO 


THURSDAY, MAY 31, 1945 
REGULAR HAMS 


Fresh or Frozen 8.P. 
ae 22% 22% 
10.12 22% 22% 
12-14 2214 22%) 
14-16 .. 21% 21% 
BOILING HAMS 
Fresh or Frozen 8.P. 
ir hesess se 213 21% 
+ ee i soit 201%, 
| le 20% 20% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
12 24% 24% 
eid 24% 244 
14-16 23% 234 
16-18 23% 2314 
18-20 22 2249 
20-22 22 219 
94 22 2216 
4-96 ..... 22% 22% 
oo... 2214 22iy 
25/up . 22 y 22 
PICNICS 
Fresh or Frozen 8.P. 
4-6. 2014 20% 
6-8 2014 20% 
8-10 20% 20% 
10-12 201% 20% 
BM .....- 20% 20% 


Short shank %c over. 





BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
Under 8 ...... 18 19 
SOE m6. cicens 17% 18% 
aes. 16 17 
16-20 15% 16% 
ee 15 16 
D. 8. BELLIES 
Clear Rib 
jtaewete 15 15 
i eins Bea 15 15 
eeseeese 15 15 
sesseews 15 15 
veeuwee 15 15 
ebkaoses 15 15 





A i acdaundndaacest avedwwtetn 14% 
DE pe0oevesr sbaddonstubnedees 14% 
ZT GBM WD. ccccccccceccevsaceees 14% 
FAT BACKS 
Green or Frozen Cured 
1l 
11 
11 
11% 
11% 
12 
12 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates..11%4 11% 
Clear plates..... 10% 10% 
Jowl butts...... 10% 10% 
Square jowls....11% 12% 





FUTURE PRICES 


MONDAY, MAY 28, THROUGH 
FRIDAY, JUNE 1, 1945 


LARD 

Paaxnss daar. 13.80b. 
Case ee wate 
oe ates ead 13.50b. 


WEEK’S LARD PRICES 


Prices of prime steam lard: 


P. 8S. Lard P.S. Lard Raw 
Tierces 


Loose Leaf 


12.75n 
12.75n 





Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 
I 


Nit NAR ae 14.55 
Kettle rend., tierces, f.0.b 

& § Stipe 15.05 
Leaf, kettle rend., tierces, 

feb. Chicago C. L..........0. 15.05 
Neutral, tierces, f.o.b. 

. Jee * 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, May 29, 1945 
Buyers are still trying to 
pick up tankage, blood and 
cracklings at ceiling prices, 
but stocks are small and of- 
ferings very limited. New 
sulphate of ammonia alloca- 
tions were announced this 
week for the next period. 
There is no change in the 
Price. No trading was re- 
Ported in South American 


materials, due to lack of of- 
ferings. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per 








ton, basis ex-vessel Atlantic 

BERND » oweccdns cisieceeavesee .20 
Blood, dried, 16% per unit..... 5.53 
Unground fish scrap, dried, 

11% ammonia, 16% B.P.L., 

f.o.b. fish factory........ 4.75 & 10c 
Fish meal, foreign, 114% am- 

monia, 10% B. P. L., c¢.i.f. 

GE. 2.kd-nccctiscaseenaaduets 55.00 
June shipment ...........se+++ 5.00 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.o.b. 

fish factories ........... 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

ports 30. 

in 200-Ib. bags.. - 32.40 

in 100-Ib. bags.... -..- 83.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. ° “ 

BUR scecccccccscccsccees 4.25 & 10c 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 

WHEE ccccccccccscccssdoccese 5.53 


Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. .$42.00 
Bone meal, raw, 44%% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... -65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


SHEEP SHOW ENTRIES 


Early entries for the Chi- 
cago junior market lamb 
show and sale, to be held 
June 15, indicate a large ex- 
hibition of market lambs by 
midwest farm boys and girls, 
it is reported. Packer sheep 
buyers on the Chicago mar- 
ket will judge the lambs. 
Prizes will be awarded to 
owners of winning animals 
and auction of the stock will 
be conducted the same day. 
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MEAT PACKING 
INDUSTRY 


It is not surprising that Mont- 
gomery Elevator Company is first 
choice among leading meat packers 
and cold storage warehouses when 
elevator installations are contemplat- 
ed. We understand the problems and 
needs of the industry—elevator equipment 
designed to do the job and built to with- 
stand the chemical action of brine, blood, 
animal acids and vapors. 


Best proof of Montgomery Elevator perform- 
ance is our continuously growing list of cus- 
tomers in the packing industry and the fact 
that our first customer, way back in 1913, is 
still one of our best. We have made over 200 
installations for this one customer, one of the 
world’s leading packing companies, during 
this 30 year period. 


If you are planning a specific project, Mont- 
gomery Elevator Company invites you to take 
advantage of the wealth of experience gained 
in meeting the exact requirements of scores 
of Packers. Write Dept. N-18. 


MONTGOMERY 


lovalde COMPANY 


HOME OFFICE @ MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 
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A job for seasoned executives—this 7th War 
Loan! Especially when we've got to make 2 war 
loans total just about as much as all 3 in 1944! 
Putting this over demands the combined and 
continued efforts of the “No. 1" men of Ameri- 


can industry. 


This means marshaling your plant drive to make 
every payday—from now ’til June 30th—do its 
share toward the success of the 7th. Directing 
the drive is not enough. It’s equally important 
to check to see that your directions are being 




















NN. 4 > 
Us O7— 
(= a 








carried out—intelligently! 


For example, has every employee had: 


* 
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" t Y f iM 
WAR LOAN 


Remember, meeting—and beating—your 
highest-yet 7th War Loan quota is a task call- 
ing for “No. 1” executive ability. Your full 
cooperation is needed to make a fine showing 
in the 7th! Do not hesitate to ask your local 
War Finance Chairman for any desired aid. 


an opportunity to see the new Treasury film, 
“Mr. and Mrs. America’? 

acopy of “How To Get There,” the new Finance 
Division booklet? 

a new bond-holding envelope with explanation 
of its convenience? 

7th War Loan posters prominently displayed 
in his or her department? 

information on the department quota—and an 
urgent personal solicitation to do his or her 


share? It will be gladly and promptly given. 


pws 


The Treasury Department acknowledges with appreciation the publication of this message by 





THE NATIONAL PROVISIONER 


if you haven't a copy of this important 
booklet, “7th War Loan Company Quotas," 
get in touch immediately with your local 
War Finance Chairman. 


This is an official U.S. Treasury advertisement prepared under the auspices of Treasury Department and War Advertising Coxncil t 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES. — De- 
mand for tallows and greases continues 
to exceed offerings from the current 
light production. All indications point 
to a tight market condition for the bal- 
ance of the year, for slaughter of live- 
stock is expected to run somewhat 
‘ lighter than for the same time of 1944. 

The greatest decline will be in hog 
processing. Some accumulation of 
y greases was possible last year at this 
time, when hog slaughter was running 
over 1,000,000 head at 32 inspected cen- 
ters each week. Kill now is about half 
the large totals for last year and there 
has been a corresponding decline in 
grease output. The cattle situation is 
still problematical. The direct subsidy 
award to farmers may encourage more 
and heavier feeding in the future, but 
the action by the government has been 
coolly received by some farmer organi- 
zations. 

Even though offerings were on the 
light side again this week and trading 
was limited because of the mid-week 
holiday, most grades of tallow and 
grease were reported moving, the bulk 
on previous contracts. Edible tallow 
was reported sold at 9%c; fancy, 8%c; 
choice, 8%c, and No. 1 in drums at the 
ceiling. Business in the grease market 
included choice white at 8%c; A-white, 
8%c; B-white, 8%4c, and yellow at 8%c. 

NEATSFOOT OIL.—There is prac- 
tically no trading in domestic neatsfoot 
oil for production is at an extremely 
low level. 

STEARINE.—No reports of trading 
here, with production low. 

OLEO OIL.— There appears to be 
good demand but offerings are lacking. 

GREASE OIL.— Trading quiet at 
steady prices. No. 1 oil is 14c; prime 
burning, 15%4c, and acidless tallow oil, 
13%e. 








Crushers and refiners continue reluc- 
tant to make commitments either for 
current quarter fill-in requirements or 
second-quarter deliveries, with the re- 
sult that trading in the various vege- 
table oils remains extremely quiet. 


SOYBEAN OIL.—There is no change 
in this market. A little oil is moving 
on previous contracts, but new orders 
are not being taken. The wet weather 
may result in a larger soybean crop this 
year for there are reports that some 
farmers plan to switch to the beans if 
wet weather continues to delay corn 
planting. 

PEANUT OIL.—The CCC has been 
designated as the sole buyer of 1945 
crop farmers’ stock peanuts. The 
agency will make contracts with shell- 
ers, crushers and producer cooperatives 
to act as agents in the purchase and 
disposal of the crop. Farmers will be 
paid a minimum base price of $160 per 
ton for Spanish, Virginia, and Valencia 
types, and $145 per ton for Runner 
types. The CCC will also offer to make 
loans on farmers’ stock peanuts avail- 
able through cooperative associations. 
The 1945 loan, purchase and sales pro- 
gram will be operated essentially the 
same as the 1944 program. 

OLIVE OIL.—With no stock on spot 
and nothing likely for some time, the 
olive oil situation is entirely nominal. 
Jobbers report good demand, but trad- 
ing is impossible as no replacements 
can be made. Spain was reported to 
have a supply below that country’s cur- 
rent requirements and exports from 
North Africa are unlikely because of 
the transportation difficulties. Quota- 
tions are nominal at the ceiling. 

COTTONSEED OIL.—There was ac- 
tive bidding for future deliveries of cot- 
tonseed oil in New York this week, but 
no sales were reported. 








EREERE 


BY-PRODUCTS MARKETS 


Action in this market was restricted 
this week due to lack of offerings and 
the mid-week holiday. The bulk of the 
business, however, continues on dry 
rendered tankage and meat scraps at 
ceiling prices. 


Unit 
Ammonia 
Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, tank cars 


Packinghouse Feeds 


Carlots, 


65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, 
45% digester tankage, bulk............... 
50% meat, bone meal scraps, bulk 


Special steam bone-meal ............ 50.00@55.00 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
BOcvecccoevescess 35.00@36.00 


Steam, ground, 3 & 
7 k Syren 35.00@36.00 


Steam, ground, 


Fertilizer Materials 


High grade tankage, ground 

10@11% ammonia .............. $ 3.85@ 4.00n 
Bone tankage, unground, per ton.... 30.00@31.00 
Hoof meal 4.25@ 4.50 


Per ton 


Dry Rendered Tankage 


Hard pressed and expeller unground 
*55% protein or less 


55 


55 to 75% protein 


Per unit 


Gelatine and Glue Stocks 


Cae CS i cedsinsiocecacicsci 
Hide trimmings (green salted).............. 
Sinews and pizzles (green, salted).......... 
Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per lb 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 


Realize Large Tax Benefits 


LONG ESTABLISHED, REPUTABLE CONCERN WITH SUBSTANTIAL CAPITAL 


WILL BUY FOR CASH 
Assets, Capital Stock, Family Holdings of 


INDUSTRIAL PLANTS, MFG. DIVISIONS, UNITS 


Weare Principals, and act only in strictest confidence, 
retaining personnel wherever possible. Address 


BOX 1205A—1474 BROADWAY, N. Y. C. 


Round shins, heavy................ .$70.00@80.00 


Blades, buttocks, shoulders & thighs.. 62.50@65.00 
Be, WED scecqentaddede ness besce nominal 
Hoofs, house run, assorted 
Junk bones 


tDelivered Chicago. 


Animal Hair 
Winter coil dried, per ton.......... 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, lb 
Cattle switches 
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HIDES AND SKINS 





Packer hides active, Coast to Coast, 

at ceiling prices—Heavy average 

country hides draggy—Calf and kip- 
skins strong. 


Chicago 


PACKER HIDES.—This was an ac- 
tive week in the packer hide market, 
despite the intervention of the holiday 
at mid-week. The new buying permits 
for May hides were valid for trading 
at the opening of the week. The Asso- 
ciation and a number of the larger out- 
side packers were active on the opening 
day, clearing their May accumulation 
at full ceiling prices. One outside packer 
also cleared April hides, having had no 
closed packs ready for sale during the 
last trading period because of the re- 
duced kill. 

The local packers were active on the 
second day of the week, clearing the 
bulk of their May ‘hides at ceiling 
prices. Bulls have not yet moved but 
production is down on these and there 
was some intimation that the distribu- 
tion of bull hides might be deferred 
until complete killing lists for the 
month are in the hands of packers early 
next week. 

The buying permits, according to 
traders, in general showed decreases of 
ten to twenty per cent, to bring them 
into line with the reduced slaughter. 
Cows of all descriptions are in light 
supply; there are a number of unfilled 
permits for light, heavy and branded 
cows, and also some permits for branded 
steers still open, but these will probably 
be taken care of next week. 

Traders are inclined to take issue 
with statements in the daily press at 
late mid-week, credited to the chairman 
of the War Production Board, in which 
it was pointed out that military alloca- 
tions for shoes and other items for the 
current and third quarters have been 
30 percent above the 1944 use rate and 
that, since “the basic difficulty is a lack 
of sufficient hide supplies,” the in- 
creased military allotments must be at 
the expense of civilian, industrial and 
export claims. According to traders, the 
basic difficulty for some time past has 
been the labor supply of tanners. Some 
tanners are reported to be working as 
low as thirty percent of capacity. It 
has been a matter of comment through- 
out the industry for some weeks past 
that many tanners are slow to take on 
more hides, due to the labor situation 
and warehousing difficulties. Announce- 
ment was made about two weeks ago 
that the tanning industry was finally 
being given a higher rating and was 
being placed in category No. 3 by the 
War Manpower Commission. The in- 
dustry had been fighting for such 
recognition for a long time but the 
higher rating comes rather late and it 
will be some time before it is felt. 

Federal inspected slaughter of cattle 
at 32 centers for week ended May 26 


totalled 168,979 head, as against 167,- 
527 for previous week, and was again 
under the same week last year when 
175,939 were reported. Calf slaughter 
last week was about unchanged at 74,- 
658 head, as against 74,471 for previous 
week, and 86,730 for same week a year 
ago. 

OUTSIDE SMALL PACKER. — The 
better known small packer productions 
moved at the opening of the week, at 
the ceiling of 15c flat, trimmed, for all- 
weight native steers and cows, and 14c 
for brands, matching out fairly well with 
the reduced permits. Offerings of fairly 
heavy average stock are reported still 
available, especially from long freight 
points. Some re-sale lots of 65 lb. and up 
small packer hides, dating late Winter 
take-off, have been offered by tanners 
at ‘4c off, with trading reported to have 
been done that basis; more offerings are 
available, however, these hides being 
throw-outs from earlier purchases by 
upper leather tanners and too heavy 
for their use. Some carry-over of heavy 
stock is not unlikely this month and it 
is understood that special buying per- 
mits are obtainable by tanners if de- 
sired to absorb these offerings. 


PACIFIC COAST.—A fair volume of 
business has been reported in the Pacific 
Coast market, including a couple of the 
larger May productions, at the ceiling 
of 13%éc, flat, for steers and cows, and 
10c for bulls, f.0.b. shipping points, with 
further trading still pending. 


FOREIGN WET SALTED HIDES.— 
There has been an active movement of 
hides in the South American market 
at steady prices but details are not yet 
available. Following the holiday here, 
word was received that a total of 62,350 
hides sold in the Argentine market; 
1,000 Municipal light steers and 1,000 
extreme light steers sold to the States, 
while the balance went to buyers who 
act for both Canada and Great Britain. 


COUNTRY HIDES.— Quite a few 
sales of country all-weight hides were 
reported this week at the ceiling of 15c 
flat, trimmed, or 14c untrimmed, with 
brands going at a cent less, and fairly 
light average stock is wanted on this 
basis. But the market for the average 
run of offerings is not too active; coun- 
try stock averaging 65 lbs. and up is 
comparatively slow, especially from un- 
desirable freight points. Curtailed tan- 
nery operations in many sections are 
reflected in a less active demand re- 
cently for less desirable offerings of 
country hides. There are reports that 
some re-sale offerings of heavy stock 
from upper leather tanners, usually of 
late winter dating, can be bought at %c 
to a cent down. Country kill, of course, 
has declined seasonally but there ‘are 
still quite a few lots of back-dating 
accumulated hides to be moved before 
the market is cleaned up. 


CALFSKINS.— There has been no 
trading as yet in packer May calfskins 


and it is likely that action will be de 


ferred until next week, when complete 
killing figures for the month have beg, 
received. Production has been ru 
slightly under last month, so far as in. 
spected slaughter is concerned, and jg 
well under the same time last yea, 
Market is strong at the ceiling of 2% 
for heavies and 23%c for lights unde 
9% lbs., and bulk of sales will pro 

be on basis of New York selection ang 
prices. 

City calfskins are in good demand a 
the ceiling of 20%c for 8/10 Ib., and 2% 
for 10/15 lb., with outside cities at same 
levels; collectors have been active, with 
a good part of business reported op 
basis of New York selection. Coun 
calfskins sold at 16c for 10 lb. and down, 
and 18¢ for 10/15 lb. City light ca 
and deacons are wanted at $1.43, se 
lected, the ceiling. 

KIPSKINS. — Packer kipskins ar 
strong at the maximum of 20c for 15-3) 
lb. natives, and 17%c for brands, with 
production down; action is expected 
early next week, with outside sale 
probably on basis of New York seleg 
tion. 

City kipskins are in good demand a 
the maximum of 18c for 15-30 Ib. ne 
tives, and 17c for brands; sales wer 
made by local collectors this week, with 
at least part of business done on Neg 
York selection. Country kips sold a 
16c, flat, f.o.b. shipping point. 

Packer regular slunks are salable at 
$1.10, flat, and hairless at 55c, flat, the 
maximum prices; these are not alle 
cated. 

SHEEPSKINS. — Production go 
packer shearlings is nearing its peak 
for the season; last year some houses 
reached their peak this week. Prices 
are holding up well, however. The mar 
ket is quotable in a range of $2.00@2.15 
for No. 1’s, $1.25@1.30 for No. 2’s, and 
90@1.00 for No. 3’s. Mouton buyers 
would willingly take straight No. Is 
at $2.15; producers offer production a 
it runs. Seven or eight cars were rm 
ported this week at $2.05@2.10 for 
No. 1’s, $1.30 for No. 2’s and $1.00 for 
No. 3’s, with further offerings at $2.15, 
$1.30 and $1.00. Pickled skins are firm 
at individual ceilings by grades; market 
quotable $7.75@8.00 per doz. packer 
production sheep and lamb skins, ani 
some houses already sold through June 
Packer wool pelts are nominal aroun 
$3.75 per cwt. liveweight basis, last 
reported paid for large outside packer 
pelts, with Colorados quotable 50c les. 
No trading in California lambs has beet 
reported, and probably few will k 
available on this market; $2.50 per cw 
is reported obtainable. It is reportél 
that the French Supply Mission 
purchased about 88,000,000 lbs. of wodl 
from the British owned stock-pile® 
this country, and that shipment will® 
made to France over the next eg 
months. Shipments are also being 4 
to Belgium from the British sto | 


New York 


PACKER HIDES.—There was ti 
ing early this week in the New : 
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“BOSS” 


JUMBO OFFAL HASHER AND WASHER 
IN COMBINATION 


Hashing of materials to reduce them to 
uniform size for efficient, complete dis- 
integration in the cooker is a very essen- 
tial part of the rendering process. 


Washing, too, is of utmost importance 
for removing all foreign, detrimental 
elements from the materials. 


“BOSS” gives Best Of Satisfactory Service 














Oakite’s 36 years’ experience in solving cleaning and sani- 
tation problems is today invaluable to large and small 
meat packing, rendering, sausage and by-product manu- 
facturing plants. Scientifically designed Oakite cleaning 
materials and methods enable plants to put daily clean- 
up work on an EFFECTIVE, equipment - SAVING, 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 
824 Exchange Avenue., U. S. Yards, Chicago 9, Ill. 


























40 RECTO 


NOLVAY slrute of soda 
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NEW OAKITE DIGEST 
GIVES HELPFUL DATA 
FOR CLEANING: 


Beef and Hog Trolleys 
Grinders . . . Mixers 
Stuffers . . . Ham Boilers 
Baking Pans . . . Molds 
Belly Boxes 
Meat Trucks 
Cages . . . Cooking Kettles 
Curing Containers 
Smoke Sticks 
Sausage Sticks 
Gambrel Sticks 
Boning and Cutting Boards 
Viscera Tables, Pans, Belts 
Ham and Bacon Trees 
Bacon Slicing Machines, 
Tables 
Tubs, Tierces, Slacks 
Portable Racks 
Hog Dehairing Machines 
Grinder Knives and Plates 
Smoke House Walls 
Conveyors 
Cooler Rooms 
Storage Rooms 
Refrigerant Condensers 
Water-Cooled Compressors 
And Other Equipment_. 











Principal Cities of the United States ond Conode 


ECONOMICAL basis... . 
help them to maintain high 
standards of QUALITY 
CONTROL easily. 


Meet Sanitary 
Regulations 


MORE EASILY 
EFFICIENTLY 


Based on successful Nationwide 
experience in both large and small 
plants, a valuable 17-page, fact- 
filled Oakite Digest describes ways 
to remove contaminating foreign 
deposits from 59 different types of 
meat processing and handling 
equipment. It’s your “blueprint” 
to SPEEDY ... THOROUGH... 
ECONOMICAL daily clean - up 
and sanitation procedures! 


Put This In-Plant 
Experience to Work! 


Write today for your FREE copy 
of the Oakite Meat Packers Di- 
gest. It will serve a dual purpose 
in helping to solve your present 
and post-war sanitation problems. 
Or consult your nearby Oakite 
Technical Service Representative 
NOW about FAST, specialized 
Oakite cleaning procedures. 


OAKITE PRODUCTS, INC. 
20A Thames St., New York 6, N.Y. 
Technical Service Representatives Located in All 


ITE 
Pe C1G tized CLEANING 
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market and most packers have about 
cleared their May production of hides, 
with ceiling prices reported on all selec- 
tions. Permits in that market are re- 
ported to be matching out fairly well 
with production. 

CALFSKINS.—Calfskins continue in 
strong demand in the New York market 
at full ceiling prices. Collectors were 
active this week, moving 3-4’s at $1.15, 
4-5’s $1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
at $4.35. No trading by packers has 
come to light as yet but packer 3-4’s 
are salable at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prey. Cor. week, 

June 1, °45 week 1944 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 - @li4 @l4 
Ex-light Tex. 

GA exevecee @15 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 12 @i12 
Brnd’d bulls... @ll1 @ll1 @lil 
Calfskins .....234%,@27 23% @27 23%, @27 
Bape; BOE... 00 @20 @20 @20 
Kips, brnd’d... @17T% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Brnd'd all-wts. @l4 @l4 @l4 
Nat. bulls..... @11% @11% @11% 
Brnd’d bulls... @10% @10% @10% 
Calfskins ..... 20% @23 201% @23 2014 @23 
Kips, nat...... @18 @18 @i18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Eivy. etre...... @15 @15 @15 
Hvy. cows..... @15 @15 @15 
DEED ceccccces @15 @15 @l5 
Extremes ..... @15 @15 @15 
MEE, aévecseue @11% @11% @11% 
Calfskins 8 16 @18 16 @18 


Kipskins ...... 16 @16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..2.00@2.15 2.00@2.15 @1.50 
Dry pelts ..... 24 @24% 24 @24% 2 @26 


Help Food Fight for Freedom. 





WEEK'S CLOSING MARKETS 





WEA SALES IN APRIL 


Sales of government-owned food by 
WFA during April were led by meat 
and meat products, which brought 
$407,660 or 33 per cent of the monthly 
total. Most of this amount came from 
the sale of 2,049,893 lbs. of frozen pork 
which was sold to processors having 
government contracts for the manufac- 
ture of tushonka. The meat thus sold 
was used in tushonka and re-sold, in 
that form, to the government in ful- 
fillment of the contracts. 

WEA sales of all government-owned 
food during April totaled $1,236,603, 
bringing to $35,288,103 the sales be- 
tween May 1, 1944, and April 30, 1945, 
the first year of sales operations under 
the WFA sales branch. 


PACKER TESTIFIES AT 
A & P ANTI-TRUST TRIAL 


At the anti-trust trial of the Great 
Atlantic & Pacific Tea Co., which con- 
tinued this week at Danville, Ill., gov- 
ernment attorneys attempted to prove 
that the firm received lower price lists 
and special discounts from the Hunter 
Packing Co., E. St. Louis, Ill. 

Frank A. Hunter, president of the 
Hunter Packing Co., testified that the 
grocery firm was granted a 5 per cent 
discount on sausage which had not been 
offered to other customers. He admitted 
that the price list given A & P was 
lower than that given to his salesmen, 
but maintained that the price lists were 
subject to cuts at the discretion of the 
company salesmen. 


CANADIAN SLAUGHTER 


Apr., Apr., 

1945 1944 
GREED snd ccnvecscccccnccessus 114,590 93,525 
GRBVES cs cccscccvssccccccvetdes 107,311 81,922 
BD Gibawodddencsedaceesuaue 539,865 793,327 
© FRE Sv cicnccceteedecceocenn 24,364 49,871 


FRIDAY'S CLOSING 
Provisions 


The small slaughter of hogs continues 
to limit trading in the provisions mar. 
ket, even though recent government 
actions have been in favor of the mar. 
ket. It is felt that there will be little 
opportunity for trading in any volume 
for many months to come. All prices 
remain at the ceiling. 


Cottonseed Oil 


July 14.31b; Sept. 14.25b; Oct. 14.10b; 
Dec. 14.00b; Mar. 13.90b; May 13.80@ 
14.31. No sales. ; 





CCC Purchases and 
Announcements 











PURCHASES. — During the week 
ended May 26 purchases by the CCC 
included 2,973,000 Ibs. canned meats; 
5,110,000 lbs. lard and 21,000 bundles, 
100-yards each, hog casings. 


PHILADELPHIA PLANT CLOSES 


Royalist Provision Co., Philadelphia, 
one of the city’s largest meat processors, 
closed on May 25, giving its 60 employes 
simultaneous vacations. The firm man 
ufactures an extensive line of sausage 
products. 


“Tt is foolish to remain in business 
when we can’t get sufficient supplies,” 
a spokesman declared. “Therefore, in- 
stead of staggering our workers’ vaca 
tions through the summer, we shall dis 
miss them all for a week and see what 
develops after that.” 


FINANCIAL NOTES 


Directors of the Rath Packing @ 
have declared a dividend of 35c on the 
company’s common stock, payable Jim 
9 to shareholders of record May @ 
Previous payments were 25c quarterly. 









Equipment built by ST 


JOHN « TABLES « 


TRUCKS e¢ TROLLEYS @ 


E.G. JAMES COMPANY 


GAMBREiS * 


St. John 
TRUCKS 


Now Available without 
priority ratings. WRITE 
for Literature giving 
Prices and Specifications 
on these and other models. 


SPECIALT 






HAND TCOLS e 
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EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 

















CAN WARTIME METHODS 
MEET PEACE- 
TIME NEEDS? 


Today the problem in most packing 
plants is to meet all demands of the 
armed forces. No excuses go, as lives 
depend on ability to “deliver the goods.”’ 
Often these demands call for extrava- 
gant use of hand labor in operations 
better suited for machines. Thus many 
Lard and Shortening cartons are now 
set up by the expensive hand method. 


It’s SPEED You Want 


IN BEEF HOISTS 






PETERS JUNIOR CAR- 
TON FORMING AND LIN. 
ING MACHINE sets up 
35-40 cartons per min. One 
operator. 


When civilian production is again 
the “order of the day,”’ chief consid- 
erations will be high production, with 
the most economical methods and min- 
imum labor cost. Such performance in 
your Lard and Shortening Depart- 
ments requires labor-saving, econom- 
ical carton set-up and closing ma- 
chines. 


PETERS has had wide experience in 
providing such machines. Let us sug- 
gest ways of cutting your cartoning 


Fast! 


40 feet per minute is the slowest 
hoisting speed of Type HW 
Robbins & Myers knocking pen 
and dressing floor hoists . . . and 
with larger motors you get 60 
f.p.m., both for a full 20-ft. lift. 


TYPE 
HW 


SAVES TIME... SAVES MONEY 


costs and increasing your profit. Send 
a sample of each size carton you expect 
to use and recommendations will be 


Compare performance any way you wish. You'll find R & M 
hoists give you top speed to handle more beef quicker; braking 
power to hold the load; accessibility for new low maintenance; 


rugged construction for long service. It’s speed you want in beef 
hoists—speed and the stamina to keep on going, month after 
month, year after year. You'll find them both, and more, in 
R & M hoists for packing plants both large and small. Get the 
facts today. 


ROBBINS « MYERS, INC. 


HOIST & CRANE DIVISION, SPRINGFIELD, OHIO 





sent promptly. 


PETERS MACHINERY CO. 


100 Ravenswood Ave Chicago 

















BEEF + PORK + VEAL + LAMB 
HAMS = BACON + SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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“Terrible Plight’ of 
Cattle Feeder Now 
Seems Overdrawn 


HE purported “terrible plight” of 

the cattle finisher appears on ex- 
amination to be a bit of wild imagina- 
tion that has been whipped up into an 
excellent bit of pro-farmer propaganda. 
A comparison of average steer prices 
so far this year fails to show that the 
feeder has been operating under unfair 
margins and there were many farmers 
who admitted this fact during the week. 


The average fat steer price at Chi- 
cago during May was $16.35 per cwt., 
$1.30 per cwt. over a year earlier and 
within 10c of the all-time high average 
of $16.45 established in August, 1919. 
Assuming that the cattle were pur- 
chased as feeders eight or ten months 
ago, their average cost was about 
$11.35. This means a selling margin of 
$5 per cwt.—quite a safe margin, for 
under pre-war conditions it was possible 
to show profitable operations with half 
that much margin. 


It is not unusual to find cattle show- 
ing margins of $4 to $6 per cwt. and 
there were instances of even wider 
margins as the month closed. In one 
case a load of Choice steers sold at $6.50 
per cwt. over their cost as feeders while 
a short load of good grading heifers 
had a margin of $7.20 per cwt. The 
owner said the heifers were purchased 
last fall at $8.50 per ewt., roughed along 
for a time last year and then grain fin- 
ished during the latter part of the feed- 
ing period. They sold on the market 
this week at $15.70. In addition, the 
feeder also received the 50c per cwt. 
subsidy, for the heifers weighed well 
over the 800-lb. minimum weight. This 
made the margin $7.70 per cwt. over 
first cost. 


The Medium and Good grade steers 


are probably the best of the “money 
makers.” Most of the better grade 
steers are showing comfortable margins 
and with feed grains plentiful there has 
been no stinting on feeding. In the 
higher market this week, due to ex- 
tremely light marketings, highly fin- 
ished steers scored the OPA maximum 
of $18. It was the first time that price 
had been paid since the cattle price con- 
trol regulation went into effect. The 
price was supplemented by the 50c per 
ewt. subsidy so that the feeder actually 
received $18.50 per cwt. for his con- 
signment, not including the indirect 
subsidy which is originally paid to the 
packer. 


Feeder Competition Keen 


Because there have been fewer com- 
plaints about market prices since the 
50c subsidy was ordered for all steers 
weighing over 800 lbs. and good enough 
to sell at $14.25 and above, it is possible 
that the cattle feeder is now in the best 
position he has enjoyed in years. How- 
ever, the subsidy will alter the feeder 
movement to some extent in that heavy 
feeders with good quality will now prob- 
ably sell as killers. The competition for 
cattle between packers and feeders has 
been keen for some time with most of 
the two-way weightier cattle going to 
killers. 


However, the number of heavy feed- 
ers at public markets has been limited 
and movement to the country has been 
small for several seasons. The largest 
percentage of cattle going back to feed- 
lots have been animals weighing 800 lbs. 
and under. Almost 40 per cent of those 
shipped from four leading markets have 
weighed 700 lbs. and under during the 
first four months of this year. 

The new direct subsidy plan to cattle 
feeders has practically eliminated sell- 
ing of light fat cattle. Only an occa- 
sional load of steers or heifers was 
found weighing under 800 lbs. this week 
and selling above $14.25. 


Inspected Hog Slaughter 
in Canada Falls Sharply 


The Industrial and Development 
Council of Canadian Meat Packers re. 
ported recently that inspected slaughter 
of hogs in Canada for the first 15 weeks 
of 1945 showed a decrease of 31 per 
cent compared with the like period of 
1944. The council said that estimates 
of probable marketings through the 
summer and fall months indicate “heavy 
decreases as compared with a year ago,” 

The extent to which this trend will 
affect meat supplies in the domestic 
market, after export commitments are 
met, is reflected in the statement by the 
Council that “the needs of Great Brit- 
ain for bacon from Canada are fully as 
great as they were last year. It appears 
that any marked reduction in our bacon 
exports must be accompanied very soon 
by a reduction in the already small 
weekly bacon ration in Britain. There 
is at present no other exporting country 
which can make up a reduction in Cana- 
dian bacon exports.” 

The Council pointed to various fae- 
tors bringing about reduced marketings 
and stressed the fatality rate among 
young pigs. 


FINANCIAL NOTES 


Burns & Company, Ltd., of Canada 
has announced that it is issuing $4,000, 
000 of first mortgage 2% per cent serial 
and 4 per cent sinking fund bonds. The 
serial bonds in the amount of $900,000 
have been sold. The 4 per cent sinking 
fund bonds in the amount of $3,100,000 
are being issued for refunding purposes. 
Outstanding bonds of the company in 
1935 amounted to $6,693,400, and there 
have been successive reductions in this 
funded debt. The purpose of the issue is 
to provide in part funds for the redemp- 
tion of these outstanding first mortgage 
5 per cent bonds. 








SET YOUR COURSE NOW | 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 





Baan (a fe Ree F 
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FORT WAYNE, IND. 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


$Eavics 








DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











LOUISVILLE, KY. 








SIOUX CITY, IOWA 








LIVESTOCK ORDER BUYING CO 


South St 
West Fargo, N.D 


Paul, Minn. 
Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 31, 
1945, reported by Office of Marketing Services, War Food 
Administration: 


HOGS (quotations based 
on ho 


ogs): Chicago Nat. Stk. Yds. 
BARROWS AND GILTS: 
Good and Choice: 
$14.00-14.75 
14. 50- 14.75 
14.75 only 


Omaha Kans. City 68t. Paul 


$14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 


-14.45 $13.90-14.50 $14.45 only 
-35-14.45 14.25-14.50 14.45 only 
14.45 0nly 14.500nly 14.45 only 
14.45 only 14.50 o0nly 14.45 only 
14.45 only 14.50 0nly 14.45 only 
14.45 only 14.50 o0nly 14.45 only 
14.45 only 14.5@o0nly 14.45 only 
14.45 0nly 14.50 0nly 14.45 only 
14.45 0nly 14.500 only 14.45 only 


14.50-14.70 14.00-14.45 13.90-14.50 14.25-14.45 


14.00 only 
14.00 only 
14.00 only 
14.00 only 


13.95 only 
13.95 only 
13.95 only 
13.95 only 


13.70 only 13. 
13.70 only 13. 
13.70 only 
13.70 only 


75 only 
75 only 
13.75 only 
13.75 only 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


300-330 
330-360 
360-400 
Good : 
400-450 
450-550 
Medium: 
250-550 


- 14.00 only 


13.95 only 
14.00 only 


13.70 only 
13.95 only 


13.75 only 
13.70 only 


13.70 only 
13.75 only 


13.70 only 


13.50-13.95 13.50-13.70 13.50-13.75 13.25-13.70 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 

700- 900 Ibs.... 

900-1100 Ibs.... 

1100-1300 Ibs.... 

1300-1500 Ibs.... 

STEERS, Good: 

700- 900 Ibs.... 

900-1100 Ibs.... - 5 
1100-1300 Ibs.... 16.00-17. 25 
1300-1500 Ibs.... 16.00-17.2 
STEERS, Medium: 

700-1100 Ibs.... 13.00-15.75 13.00-15.5 
1100-1300 Ibs.... 13.00-15.75 13.25-15.75 
STEERS, Common: 

700-1100 Ibs.... 


HEIFERS, 


od 
DAA 
SERS 
a 
Iedea=! 
ee 
PHAM 
SRRS 


ERs Bsks 


ina 


PARAS 
SERS 
Se elieetientiionl 
a 


od 


15.25-16.25 
15.25-16. 50 
15.75-16.50 
15.75-16.50 


Yb 


shes 


wee 
Cr 
et ee 
ARAM 
Lal 
PP ee 
FESS 


a 
wre 
rr 
>_> 
“33 
An 


11.00-13.2 10.25-11.75 
Choice: 
Ibs.... 
ee 
, Good: 
1BB..00 
Ibs.... 


Medium: 


15.50-16.50 
15.75-16.75 


15.50-16.75 
15.75-17.00 


15.50-16.75 


14.50-15. 


14.00-15.50 13.50-15.50 
14.50-15. 


14.25-15.75 13.50-15.50 
HEIFERS, 
500- 900 Ibs.... 
HEIFERS, Common: 
500- 900 Ibs.... 10.5 
COWS, All Weights: 
Good -25-15.25 13.25-14.50 
2.5 5 11.00-13.25 
8.25-11.00 
6.75- 8.25 
All Weights: 


13.75-15.00 13.00-14.00 
- 12.50-13.25 12.00-13.00 
- 11.00-12.50 10.75-12.00 


§.50-10.75 


12.00-14.25 11.25-14.25 11.50-18.75 11.50-13.5 


10.00-12.00 10.00-11.25 9.50-11.50 10.25-11.5 


yg 


Cutter & com... 
Canner 


BULLS (Yigs. Excl.), 
Beef, good 

Sausage, good 
Sausage, med.. 
Saus., cut. & 


me 
ad Pot od 


» SEB pe: 
3 33s S38 
San 


10.75-12.25 
8.00-10.75 


So PP 


a 


9.25-11.00 


@ 
- 


VEALERS: 


Good & choice... 14. 


50-16.50 
anne & med.. 


9.00-14.50 
8.00- 9.00 


14.75-16.00 
10.00-14.75 
6.00-10.00 


Good & choice. 


- 13.00-14.50 13.50-15.00 
Common & med.. 


9.50-13.00 10.00-13.50 
8.50- 9.50 6.00-10.00 


SLAUGHTER LAMBS AND SHEEP: 


LAMBS (Wooled): 
Good & choice... 
Medium & eee. 
Common ...... 
LAMBS (Shorn): 
Good & choice. 
Medium & good. 
Common 

EWES: 


Good & choice... 
Common & med.. 


Quotations on wooled stock 
Weights and wool growth. ‘ 
No. 2 pelts. 


Quotations on slaughter lambs of Good and Choice and of Medium and Good 
grades, and on ewes of G 


averagi 700d and Choice grades, as combined, represent lots 
on fing within the top half of the Good and the top half of the Medium 
es, respectively. 


15.65-16.00 
14.25-15.35 
12.00-13.75 


14.00-15.25 
12.50-13.75 
10.75-12.00 


7.25- 8.00 .50- 8.00 
6.00- 7.25 - 7.25 
based on animals 
Those on shorn stock 


6.00- 7.00 


of current seasonal market 
on animals with No. 1 and 
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EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL IONE 


YAR ds 


Post War PLANNING 


Requires 


NEW OUTLETS 
FOR YOUR PRODUCTS 
START NOW! 


Our 20 years’ experience assures 
Expert Handling of: 


BEEF - PORK 
VEAL - LAMB 
AMPLE COOLER FACILITIES 
Straight or Mixed Cars 


ARD K ON Re 


or TOMOFTOW ’s 


3134 




















The Original Philadelphia Scrapple 


ohn J.Felin& Co., inc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 











THE 
CASING 


feli ky 4 


Beraru. Levis Co., Inc. 


ESTABLISHED 1682 


MEW yoRrR 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 





was WATER HEATER 


10 SIZES TO HEAT 130 to 700 
GALLONS PER HOUR—50° temperature rise 


Sturdily built of steel for longer life. 
Amply strong for higher pressures from 
city mains. Easy to fire and easy on 
the fuel bill. 

Write Department 95-86 

for 6” scale with pipe 

diameter marking. 


KEWANEE BOILER CORPORATION 


KEWANEE, ILLINOIS 


Amrmicay Raotaror & Stardard Savitars 














HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 




















COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
CcOsTSs 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
ect readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 


HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 





CORRECT USE OF SALT 
WILL HELP YOUR PRODUCT! 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 


@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, 








Mich. 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 15 centers 
for the week ending May 26, 1945. 


CATTLE 
Week Cor. 
ended week, 
May 26 

Chicagot ..... 15,028 
Kansas City... 7,744 
Omaha* 21, 
East St. Louis. 
St. Joseph.... 
Sioux City. . 
Wichita* 
Philadelphia .. 
Indianapolis .. 
New York 

Jersey City. 
Okla. City*.... 
Cincinnati .... 
Denver 
St. 
Milwaukee 


Total ..114,713 125,460 


*Cattle and calves. 


HOGS 


Chicago 137, 389 
Kansas City... 
Omaha 29 
East St. Louis* 
St. Joseph.... 1 
Sioux City. 5 
Wichita .. 
Philadelphia 
Indianapolis .. 
New York & 
Jersey City. 
Okla. City.... 
Cincinnati . 
Denver ... 


Milwaukee 


Total 319,007 711,144 


‘Includes National Stock Yards, E. 
St. Louis, LIL, and St. Louis, Mo. 


Chicagot 11, 428 10, 154 
Kansas City... 
Omaha 
East St. Louis. 
St. Joseph.... 
Sioux City.. 
Wichita 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City. 
Okla. City.. 
Cincinnati .. 
Denver ..... 
St. Paul..... 
Milwaukee 


193,215 176,003 181,649 
+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, May 28, 1945: 


CATTLE: 
Steers, gd. & ch 
Steers, med. & gd... 
Cows, gd. & med..... 
Cows, med. 
Cows, can. 
Bulls, com. 
CALVES: 
Vealers, com. 
Calves, med. 
Calves, com. & med.. 
HOGS: 
Gd. & ch., 
LAMBS: 


14.004 16 0 30 
8.00@ 9.7 


& med.... 9.00@ 13.50 


to ch. 15.50@ 18.60 
14.00@ 16.00 


9.50@ 11.00 
160-291 Ibs... 


-- hom, 


to ch....$ 18.00 





Lambs, med. 
4 6.00@11.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended May 26, 1945: 


Cattle Calves Hogs* Sheep 

Salable .... 561 2,266 140 725 

Directs incl.6,782 11,523 23,330 36,433 
Previous week: 

Salable .. 615 

Directs 
incl. ...6,062 
*Including hogs at 3lst street. 


2,353 288 1,083 


9,767 20,991 31,552 


CORN BELT DIRECT 
TRADING 


(Reported by Office of Marketing 
Services, War Food Administration.) 


Des Moines, Ia., May 31.— 
At the 19 concentration yards 
and 11 packing plants in Iowa 
and Minnesota, hog prices 
were steady for the week. 


Hogs, good to choice: 
160-180 
180-240 
240-330 
330-360 


Sows: 
270-360 


pes . .$13.45@13.% 
400-550 Ib.... 


. 13.30@13.% 


Receipts of hogs at Com 
Belt markets for the week 
ended May 31 were as fol- 


lows: 
This 
week 


Same day 
last wk, 
May 25...... 
May 26... 
May 2 

May 

May : 

May ; 


Holiday 
33,600 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended May 
26 were reported to be as fol- 
lows: 


AT 20 MARKETS, 
aK 


Cattle 


26... .218,000 
"*"341'000 411,000 


AT 11 MARKETS, 
WEEK ENDED 


AT 7 MARKETS, 
WEEK 


ENDED: Cattle 


* "1875000 


URGE LEATHER 
CONTROLS 


International hide contrd 
through the operations of the 
Combined Raw Material 
Board must not be abandoned 
without a careful study of 
the consequences of such a& 
tion, the National Shoe Mat 
ufacturers Association warts 
in a recently published bi 
letin. The association assert 
there is need for a systema 
distribution which will pr 
vent competitive bidding ® 
tween countries for scart 
hides and skin supplies am 
the consequent skyrocketilg 
of world prices. 


Don’t let down—give yor 
support to the Seventh Wa 
Loan Drive. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the — 
ending Saturday, May 26, 1945, 
reported to THE NATIONAL PROVI- 
SIONER. 

CHICAGO 


Armour, 1,588 hogs and 755 ship- 
pers; Swift, 195 hogs and 1,253 ship- 
pers; Wilson, 1,168 hogs; Western, 
1.042 hogs; Agar, 1,490 hogs; Ship- 
pers, 5,360 hogs; Others, 14,881 hogs. 

Total: 15,028 cattle; 2,772 calves; 
25,724 hogs; 7,337 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 

our .. 2,196 420 1,376 2,725 

Cadahy 540 494 1, 5,987 

swift .309 793 1,346 11,811 

Wilson . 1,264 672 1,008 3,177 
Campbell ,761 74 116 

Others 5,890 509 1,484 17,373 


Total 13,980 2,962 6,360 41,073 
OMAHA 


Cattle & 
Calves Hogs 
Armour ......6,307 3,870 
Cudahy 3, 3 3,225 
Swift .. 4, 2,258 
Wilson .. 383 2,358 
Independent 1,263 
Others 3,706 
Cattle and calves: Kroger, 
Nebraska Beef, 88; Eagle, 21; 
er Omaha, 93; Hoffman, 37; - 
schild, 348; Roth, 142; South Omaba, 
1,178; Merchants, 8. 
Total: 21,332 cattle and calves; 
16,680 hogs and 8,949 sheep. 


E. 8T. LOUIS 

Cattle Calves Hogs 
Armour .. 1,014 953 6,119 
Swift .... 1,822 1,483 4,235 
Hunter - 1,052 oe 8087 
Krey .... oan 4 411 
Heil ay ewe -.. 1,658 
Laclede .. : .. 1,820 
Sieloff . 3 - 610 
Others ... 1,991 559 1,527 
Shippers .. 3,468 3,237 10,699 


Total ... 8,847 6,232 31,126 


8ST. JOSEPH 


Cattle Calves Hogs Sheep 
Swift .... 2,871 570 6,190 6,628 
Armour .. i,306 663 5,496 38,593 
Others .... 3,166 1 1,467 2,798 


Total ... 6,843 1,234 13,153 13,019 


Not including 794 cattle, 3,079 hogs 
and 7,672 sheep bought direct. 


SIOUX CITY 


Cattle Calves Hogs 
Oudahy ... 4,133 
Armour 
Swift 
Others 
Shippers 


Total .. 20,961 


10,415 
~ 164 15,650 
WICHITA 
Cattle Calves Hogs § 
Qudahy ... 818 391 1,904 
Guggenheim 341 ths ‘oe 


43 
950 
13 
866 


391 3,776 
OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour .. 1,846 856 1,320 1,698 


Wilson ... 1,225 795 1,360 1,350 
Others .... 141 ous 240 ese 


Total ... 4,157 


Total ... 3,192 1,651 2,920 8,048 
Not including 2 cattle, 5,760 hogs 
and 5,720 sheep bought direct. - 


CINCINNATI 

Cattle Calves Hogs Sheep 
oare o06 ae ose . 416 
abn’s ... 253 _ 65 
Lorey .... 22 eaten as ss 


Meyer . 85 

Seblacnter 116 185 — "85 
Schroth . 38 cos - R182 ese 

Others .... 1,194 499 707 97 

Shippers .. "214 1,263 1,570 sos 


Total ... 1,872 1,947 10,767 598 


Not including 1,781 
boge bowate age? cattle and 1,264 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour -. 1,933 1,120 1,000 57,076 


~~ Free. 961 1,078 60,171 
Bluebonine! 4 33 
39 114 


Rescathai.. 20 sod “26 

Total ... 4.451 2,144 2,225 117,273 
DENVER 

Cattle Calves Hogs Sheep 

Armour .. 1,415 147 3,059 3,999 


Swift .... 1,103 104 3,095 2,440 
Cudahy . 874 46 2,019 2,187 


Others .... 2,271 148 866 2, 529 | 


Total ... 5,663 445 9,039 11,155 


8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 2,051 2,693 6,715 
Cudahy .. 950 1,183 osé 
Swift 4,062 4,081 9,878 
Others . 9.428 1,471 “~ 


Total -16,491 9,428 16,593 4,036 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
May 26 week 1944 

127,757 123,136 

150,368 449,903 

215,508 135,170 


Cattle 
Hogs 
Sheep 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 
y 24.... 3,601 546 7,908 11,801 
y 25. 669 265 7,843 
26.... GOB 119 1,801 
761 8,577 
675 11,430 


700 13,000 


2,136 Y 007 26, 
2,831 42,285 35,452 
1944 2,675 33° 737 23,584 
1943 2 279 71,155 23,973 

*Inc sading 459 ttle, 21 calves, 
16,872 hogs and 18, 001 sheep direct to 
packers. 


80 
Wk. 





SHIPMENTS 
Cattle Calves Hogs Sheep 


-. 2,524 16 848 1,715 
- 1,148 202 1,255 310 
333 


- ose 129 
.. 6,973 177 857 
- 8,627 206 1,574 


1,200 


483 3,631 
424 4,305 
219 3,739 
334 1,956 


Cattle 
Calves . 
Hogs 
Sheep 


Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chi- 

cago packers and ag oe week 
ended Thursday, May 31, 

Week pork ‘Prev. 

May 31 week 

Packers’ purch 20,201 

Shippers’ purch.... 4, 756 5,573 


25,774 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed May 25: 


Cattle Calves Hogs Sheep 
Los Anosies. 10,012 1,156 1,087 620 
San Fran. ae 00 100 


650 5,600 
Portland ... 1,550 250 375 2'400 
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Famous 
corned Bee! 
and Tongues 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORE 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 




















Finer Flavor from the Land 0’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





5 SAUSHOECASGS 


For the best in natural casings .. . 
sheep, hog, beef or sewed casings 


SAYER & CO. Inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 
CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 








WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


e@ Sausage Meat Trucks 
e Curing Trucks 

@ Ham and Bacon Trucks 
@ Dump Trucks 

@ Transfer Trucks 


e@ Smoke House Trucks 
e@ Packing Tables 

e@ Conveyors 

e Containers 

e Retort Crates 


Backed by years of packing plant engineering 








| CATTLE, head 











COOLING & FREEZING UNITS 
CHICAGO 











Wilmington Provision Company 


Slaughterers of 


CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














for CRACKLINGS, BONES 
DRIED BLOOD TANNAGE 


intenance expense. 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 


MEAT SUPPLIES AT EASTERN MARKETS — 


(Reported by the Office of Marketing Services, WFA.) 


WESTERN DRESSED MEATS 

New York Phila. 
Week ending May 26, 1945..... 3,816 1,652 
Week previous 3,443 1,700 
Same week year ago 5,664 ,627 
Week ending May 26, 1945.... 1,213 ,262 
Week previous 988 551 
Same week year ago 1,536 ,323 
Week ending May 26, 1945 
Week previous 
Same week year ago 
Week ending May 26, 1945..... 
Week previous Sata 
Same week year ago 729 
Week ending May 26, 185... 7,967 
Week previous 6,845 
Same week year ago 7,995 
Week ending May 26, 1945 J 437 
Week previous 454 
Same week year ago 1,088 
Week ending May 26, 1945 680,512 293,611 
Week previous 827,319 295,460 
Same week year ago.......... 1,938,699 429,338 
Week ending May 26, 1945..... 356,185 
Week previous 289,111 
Same week year ago 300,666 


LOCAL SLAUGHTERS 
Week ending May 26, 1945 
Week previous 
Same week year ago 
Week ending May 26, 1945 
Week previous 
Same week year ago ; 
Week ending May 26, 1945..... 
Week previous 
Same week year ago 
Week ending May 26, 1945 
Week previous 
Same week year ago 


Country dressed product at New York totaled 4,639 veal, 
lambs. Previous week 5,594 veal, 91 hogs and 169 lambs in addition to thi 
shown above. 


STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. 


CALVES, head 


HOGS, head 


SHEEP, head 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended May 26 showed slight increases for all classes whe 
compared with a week earlier. However, the total number a 
animals slaughtered for the period was sharply under th 
same time of last year. 


Cattle Calves Hogs 


NORTH ATLANTIC 
New York, Newark, Jersey City 
Baltimore, Philadelphia 


NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis...... 
Chicago, Elburn 

St. Paul-Wisconsin Group’. . 

St. Louis Area? 60,721 
Sioux City veeen \ 15,939 
Omaha 2 29,236 
Kansas City error err 7,7 ° 245 
Iowa & So. Minn* ates 134,443 


SOUTHEAST* 11,063 
SOUTH CENTRAL WEST* 37,995 
ROCKY MOUNTAIN® 10,658 
PACIFIC* 20,547 


: 7 ‘ 579,130 
. 167,527 74,471 550,465 
175,939 86,730 1,140,622 
‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukie 
Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, BE. St. Louis, IL, a 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, F& 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. * 
8S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Tem 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angem™ 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


9,682 43,055 


24,053 


41,378 
65,969 


52,828 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the War Food Admit 
istration, at eight southern packing plants located at Albaaj, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dotha 
Ala.; Jacksonville and Tallahassee, Fla.: 

Cattle 
i Cie Mine dns decease de actaaescusensemh 2,407 


Last year 
Last week 


Calves Hae 
6 











Bee gai 
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Position Wanted 


Miscellaneous 





Equipment for Sale 





General Manager 
EXECUTIVE with proven record as general mana- 
ger, would like to associate with a progressive 

company. Thoroughly experienced in all packing- 
house operations and eye Can supply ref- 
erences from reliable substantiate ability. 
7-142, THE NATIONAL PROVISION R 
7 S. Dearborn St., Chicago 5, IIl. 








CAR ROUTE SALESMAN with large following 
among jobbers and retailers in New York and 
Brooklyn territory, will represent local or western 

cker. a | experience and excellent references. 
W126, THB NA TIONAL i td, crema 740 


Lexington ie. New York 22 





SAUSAGEMAKER wants position with independ- 
ent firm, Western states preferred. Well experi- 
enced in all types of meat manufacturing; many 
years’ eee we If interested, write 





or wire 8. «+ So Western Union, Cheyenne, 
Wyoming. 
PRACTICAL PACKINGHOUSE _ superintendent 


available now. Capable of coro S all operations 
and labor. W-141, THE NATION PROVI _ 
ER, 740 Lexington Ave., New York 22, N. 


Help Wanted 


WANTED: Superintendent by company operating 
medium size packing plant, experienced ‘n slaugh- 
tering, processing, sausage manufacturing, render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 











WANTED: Production superintendent to take 
charge of meat canning department in plant lo- 
cated in small Virginia town. Permanent job, 
good opportunity. Give full details, experience, 
age and salary expected. W-132, THE NATIONAL 
a 407 S. Dearborn St., Chicago 5, 





SALESMEN wanted, with following in the whole- 
sale meat and packing trade, to sell as side line, 
on commission, nationally known line of wooden 
shipping and delivery boxes and baskets. Reason- 
able delivery. All territories open excepting Met- 
topolitan New York. Anderson Box & Basket Co., 
230 Fifth Avenue, New York 1, Y. 





Man experienced in buying and selling hides and 
tallow can make excellent connection with firm 
that appropriately recognizes ability and honesty. 

salary and profit participation. W-144, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 





PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able to handle help. 
Give eva of past experience, age, and salary 
En aor THE NATIONAL PROVISION. 

407 8. Dearborn St., Chicago 5, IIL. 





WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Middle sized plant in central east. State age, 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISI IONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





WANTED: First-class foreman for renderin 
g and 
anetion departments by established company. 
omar . oon, permanent connection. Replies 
Sronegatia: W-127, THE NATIONAL PROVI- 
ER, tor 8S. Dearborn St., Chicago 5, Ill 





WaTED: Experienced men inedible oqatetas, 


N. Y. Meat Packing Co., Inc 
Bergen Avenue, Bronx 55, N. Y. “ ‘. 





FOR SALE 
CATTLE AND SHEEP RANCH 


South Central Missouri; $6.00 per acre. 
Good terms, modern buildings. 
Main home constructed of stone and 
stucco, living room 28 ft. long, large 
stone fireplace, finished in knotty pine, 
french windows, screened porches. Ce- 
dar lined closets, nice bath, etc. Kitchen 
with built-in sink combination, double 
mixing faucets, hot and cold water. 
This home is arranged to accommodate 
20-30 people comfortably and is well 
furnished. There is also modern five 
room home and four room stone and 
stucco guest houses, fire places, screened 
porches and all necessary houses, barns, 
ete. All buildings A-1. 

14,500 acres rolling land, in one block. 
1,000 acres fenced with woven wire, on 
river and lake, about 4 hours from St. 
Louis and Kansas City markets. This 
is the Hereford cattle country. 

Other business causes sale—sacrifice 
price to sell quick, $6.00 per acre. Won- 
derful opportunity for ranch or club. 


CALEB SMITH, SIKESTON, MO. 





ATTENTION 


Producers and manufacturers of items 
for the meat packing and sausage man- 
ufacturing industry. 

Our organization is set up to cover the 
entire south where our personal and in- 
timate contacts could be to mutual bene- 


t. 
Willing to handle any item that has re- 
peat sales opportunities, either on job- 
bing, representative or consignment 
basis. 
Please give full details in your reply. 


W-140 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED, BEEF LUNGS 


Let us having your offerings on Beef 
Lungs, carloads or less, frozen or fresh. 


GOOD EATIN’ DOG FOOD CoO. 
444 Fairmount Avenue 
Philadelphia 23, Pa. 


1—200 lbs. Randall stuffer 

2—400 lbs. Randall stuffer 

1—8” ice crusher with % H.P.de motor 

1—#5A Buffalo meat mixer 

1—+#3 Buffalo meat mixer with 5 H.P. 
de motor 

1—+66 Buffalo grinder with motor 

1—600# Randall meat choppe 

1—50 H.P. de Crocker Wheeler motor, 
950 rpm 

1—Steam turbine 

1—75 gal. steam jacketed copper kettle 

1—Horizontal steam driven air com- 
pressor 9’x9”x8” 

1—%” riveted cooking kettle 3’9”x 
9’6”x3’9” 

1—25 ton 2 cylinder vertical ammonia 
compressor direct connected to 50 
H.P. de motor 

6—Vertical retorts 

50—200 gal. oak curing vats 
Miscellaneous scales, tables and other 
packing house equipment. 


FS-138 
THE NATIONAL PROVISIONER 
740 Lexington Ave., New York 22, N. Y. 


MEAT PACKERS—ATTENTION 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—##41 Meat grinders; 1—#27 Buffalo Silent 
1—Creasy 7152-Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 

1—300 ton Thomas-Albright hydraulic 
press. Also 1—48”’x89” drop-bottom wet render- 
ing kettle. Both in good condition. Inquire: 
Kalamazoo Rendering Works, Kalamazoo, Mich. 


FOR SALE: Second-hand Tobin Formrite Bacon 
Press, No. 161; excellent condition, $1,750. COars- 
tens Packing Company, P.O. Box 2206, Spokane, 
Washington. 


Plants Wanted and for Sale 


FOR SALE: Established packing house located i 
intermountain state. Plant fully equipped. Weekly 
kill 150 cattle, 200 hogs, 50 veal, 100 lambs. 10 
to 15,000 Ibs. sausage. Four trucks. Reason for 
sale, owners wish to retire. FS-122, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5. IIL. 

WANTED TO LEASE slaughter house about 200 
or 300 cattle capacity, with or without Federal 
inspection. Good proposition for suitable plant 
vicinity New Jersey, New York, Pennsylvania. 
W-139, THE NATIONAL PROVISIONER, 740 
Lexington Ave., New York 22, N. Y. 


FOR SALE: Dry rendering plant, old established 
business, melting about 150,000 to 200,000 —- 
of material per week. Real opportunity for 
party. FS-128, THE NATIONAL PROVISION 
407 8. Dearborn St., Chicago 5, Ill. 








crackling 























FOR SALE: Fully equipped packing plant cen- 

trally located, railroad siding. Weekly capacity: 

150 cattle, 150 hogs, 15,000 Ibs. sausage. 43, 

ay E NATIONAL PROVISIONER, 407 8. Dearborn 
, Chicago 5, Ill. 


WintED. To buy or lease, small packing — 
with B.A.I. inspection, for slaughtering b 

cattle. W-133, THE NATIONAL PROVISI NER. 
407 8. Dearborn St., Chicago 5, Ill. 


WANTED: Sausage ae plant. 
or vicinity. Rent or purchase. 

TIONAL PROVISIONER, 407 
Chicago 5, Ill. 








Chicago 
EB NA- 
8S. Dearborn St., 














RECEIVERS OF 





PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 


Straight and Mixed Carload Shipments 


BEEF ano PORK 





B.A.LEST.13 
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Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


Liberty 
Bell Brand 











Consumers who secretly believe that meat plant employes 
have no worries about the meat shortage should harken to the 
plaints of workers in a Gotham packinghouse. One says: “Sure, 
I like meat, but what I often get is just fish. All day I handle 
ham and bacon. At home it’s mostly fish. My wife is Swedish. 
She likes fish. But it certainly would be nice if we could get 
more meat.”” A meat plant telephone operator remarks: “I talk 
about thousands of pounds of meat eight hours a day. But when 
I get home do you think I can get beef? I cannot. Sometimes 
I get pretty disgusted.” The superintendent explains: “On an 
average day we handle possibily 200,000 Ibs. of meat. But it 
goes to the Army and War Shipping Administration.” 


x ** 


Shortly after Alexander Griffin, Mutual Network commenta- 
tor, had made an offer over Station WIP, Philadelphia, to swap 
one radio script, slightly used, for a new-born calf, things began 
to happen. Within a few hours, 109 residents of Redding, Calif. 
(pop. 8,109), had accepted his offer. On the broadcast, Griffin 
mentioned that during his last visit to Redding, the established 
practice there was to kill bull calves shortly after birth, because 
“screwy OPA price regulations” make further raising unprofit- 
able. His offer was made to show that Reddingites will still swap 
bull calves for anything. 


xk *k 


Cattle rustling has come a long way since the days when it was 
handled by men on horseback. The current scarcity of meat, 
coupled with soaring demand, has ushered in the era of the 
motorized cattle rustler. Thieves who recently “visited” an Ohio 
farm loaded eight head of yearling cattle into a large truck and 
whisked their docile quarry to parts unknown in short order. 


kkk 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER) 


Forty-five years ago, THE NATIONAL PROVISIONER, observing 
that “human taste likes variety and is always craving a new 
dish,” suggested that livestock men might find it profitable to 
raise an African animal—the eland. An Australian authority 
was quoted as saying: “The eland will weigh as heavily as a 
shorthorn. It is sometimes called a bovine antelope because it 
approximates an oxen, being more bulky in form than antelopes 
in general and standing fully 5 ft. high and weighing from 700 
to 900 Ibs. It is generally very fat, is very gentle, its flesh much 
esteemed, particularly the muscles of the thighs, which are dried 
like tongues. . . . Travelers and sportsmen say that the male 
eland is unapproachable in the quality of its flesh by any rumi- 
nant in South Africa, that it.grows to an enormous size, and 
lays on fat with as great facility as a true shorthorn, while in 
texture and flavor it is infinitely superior.’””’ The Provisioner 
added that similar climatic conditions to those of the eland’s 
natural habitat may be found in Texas and other parts of the 
Southwest. As a parting suggestion, livestock growers were 
told: ‘Private enterprise might exploit this matter with a few 
pairs. The meat of this big antelope is very luscious, and it 
should make an inexpensive and profitable range animal.” 
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in this issue of THE NATIONAL PROVISIONER 
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American Can Company 
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Cincinnati Butchers’ Supply Co., Th 
Cincinnati Cotton Products Co 
Continental Can Co........ ae 


Daniels Manufacturing Co 

Diamond Crystal Salt Co. Sctased ait 
Dodge Division, Chrysler Corporation. 

Dole Refrigerating 


Se OP Is Sa dtewceccssedcccdes 


Rs ee so i doce eneekendene 1s eran 
Frederick Iron & Steel Company 
Fuller Brush Company 


Gair, Robert, Co., 

Girdier Corp., 

Globe Company, The iG ones Sin tinnet-eere eee 
Goodyear Tire & Rubber Co........ : 3 
Griffith Laboratories, The. bon gus 


Hummel & Downing Company.. knee ian inane eaten 


Hunter Packing Co , 50 | 


Hygrade Food Products Cerp.. sdeseeces ys vege ee nnn 


James Co., E. G. ni ges} phee ss 2 on? ene o ea 
Jamison Cold Storage ‘Door Co. eo been bans 6s ood tania 


Kahn’s E., Sons Co.. 

Kennett-Murray & C 

Kewanee Boiler Corp : 

ee, ED CIN i v.wt0 ed viv cn csdcccthvess éencdeenenne 


Legg Packing Company, Inc., 
Levi, Berth. & Co., Inc... Sadnesson conten > ann 
Liquid Carbonic Corporation, ‘The... 


er, H. J., & * Co 
urray, :. 
Mices & Merritt 
Montgomery vu oe. 
Morrell, John & 


Niagara Blower Co 
Oakite Products, Inc 


Packers Commission Co 
Paterson Parchment Paper Co 
Peters Machinery Company 
Philadelphia Boneless Beef Co 
Pliofilm 

Pure Carbonic, Incorporated 


Rapids-Standard Company 
Rath Packing Co 
Reynolds Electric Co 
Robbins & Myers, Inc 
Rotary Lift Company 
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The firms listed here are in partnership with you. The p 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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